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The machine that looks inside steel for you 


Quite a machine, this spectrograph at 
American Can laboratories at May- 
wood, Illinois. 

First, the steel is heated in a high- 
energy electrical discharge until it 
gives off light. 


Then it resolves this light into its 
component parts. 


Finally it takes a picture of these 
component parts on photographic 
film. This is called the spectrum of 
the sample. This spectrum is just as 
characteristic of the steel as an indi- 


vidual’s fingerprints. It actually re- 
veals the composition of the steel. 


So then what? 


Well, American Can scientists eval- 
uate the spectrum and determine at 
once whether the sample meets estab- 
lished specifications. 


Spectrographic analysis like this is an 
important part of American Can’s 
quality control. Its purpose? To 
assure our customers that the steel in 
their containers will have the corro- 


sion resistance it needs to do their 
specific container job. 


Quality control in steel, thickness 
of tin plate, solder, sealing com 
pounds, enamel, and all the countles 
steps in can manufacture are but 
part of American Can’s service to i' 
customers. 


Thereis marketing research, thedesiy 
of lithographed labels, processing he’ » 
—to mention only a few more s« 
vices. Why not ask our represent 
tive for further details? Or write: 


AMERICAN CAN COMPANY New York + Chicago + San Francisco 


WORLD’S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Edit«r; Arthur I 
Judge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: U. S. A.—$3.00; Canada—$4.00; Foreign—$5.00. Advertising 
rates upon a. Forms close Wednesday; cover forms Tuesday. Copy required for proof ten days in advance of close. Entered as Second Class ma 
at fhe Post Office, Baltimore, Md., under Act of March 3rd, 1879. 
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Checking Spinac 

performance in 
Northrup, King & 
Co.'s Trial Grounds 


Cover Your 1947 

Needs Now. . . 

ocd idl OR the canner who thinks in terms of | 
Imported Seed quality—there’s our Northland Strain of 
Now Available Giant Nobel—the Spinach with “More of 


Ever ything.” Northland shows following improvements over 
Giant Noble: — 
More Color—A darker green 
More Heat Resistance—A slower bolter 
More Tonnage Per Acre 
More Quality in the Can. 
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EDITORIALS 


Probably there is nothing absorbing so much 

attention of the industry, right now, as the 
question of wage rates, the amounts and how they 
may be applied. Of course this is the time to get well 
posted on this matter, before the active season arrives 
and you are forced to meet the question head-on. 


GG STRAIGHT ABOUT WAGE RATES— 


If we have learned anything out of the great wave 
of strikes which afflicted the country recently it is 
their utter futility, from both the employer and the 
employee point of view. An economist has figured 
that the dollar cost in business and wages lost, totaled 
over five billions of dollars for each, and that it will 
take over five years to win back this loss. This says 
nothing of the animosities engendered, the business 
connections disrupted, and all the trail of troubles that 
such upheavals always cause and of course it says 
nothing about the public inconvenience. In that light 
why do sane, sensible men, both employers and em- 
ployees, indulge in them? The only ones who profit 
from them are the walking-delegates, the union leaders 
and their assistants, none of whom ever work but must 
“null” strikes for higher wages in order to show that 
they are on the job. The Union heads are in control 
of huge amounts of capital, own banks, other busi- 
hesses, and receive income from great buildings which 
they own and rent, in other words this Labor Move- 
ment is now big business, and it knows how to exert 
its pov er to extract more and more tribute from em- 
ployer: of every kind. John L. Lewis, now fomenting 
acoal strike which would just about paralyze all busi- 
hess, i a super-Government in himself, defying our 
Nation 11 Government, and doing as he pleases—in re- 
turn f° the $25,000 per year, plus perquisites, which 
he ha: been drawing for many years. Why is our 
Govern ment powerless to protect the great mass of 
our people from such imposition and inconvenience? 
The answer is politics, because the politician will do 
hothin:: to affront the great mass of labor. 

The canners of California are powerless in the 
hands of two contending branches of this Union ques- 
tion, e:ch of whom demands entire control, and both 
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of whom refuse to allow operations until that selection 
has been made. Meantime canning crops are wither- 
ing, and being lost. But what about some definite 
questions now affecting our industry? Marvin Ver- 
hulst, Executive Secretary of the Wisconsin Canners 
Association, trained in law, is peculiarly well fitted to 
serve his canners on such matters, and we think, there- 
fore, you will read his decision on the matter of wage 
rates with interest and profit. Speaking on 


“ADVANCE APPROVAL GIVEN WAGE IN- 
CREASES TO 65c PER HOUR” he says: 


The President’s Wage-Price Order of February 14 
provided that wage increases could not be reflected in 
price ceilings unless the increases had been approved. 
The Stabilization Administrator, now Chester Bowles, 
issued new Supplementary Wage and Salary Regula- 
tions on March 10, setting forth which kinds of wage 
increases require approval, which are approvable or 
“deemed approved” for pricing purposes, and how 
OPA may reflect approved increases in price ceilings. 
March 21st the National Wage Stabilization Board, 
pursuant to these regulations, issued a General Order 
giving advance approval for pricing purposes to wage 
increases which do not bring the wage rate above 
65c per hour. 

This is not a minimum wage, nor does it represent 
the maximum increase you may make. The minimum 
wage, until the Wage-Hour Law is amended, is still 
40c per hour. There are no limits on wage and salary 
increases if you do not seek to have them reflected in 
price ceilings (except in a very few cases including 
agricultural wages or salaries in excess of $200 per 
month or the equivalent in daily or hourly rates). It 
is, instead, merely an assurance that if you do choose 
to increase wage rates up to 65c per hour, you may do 
so without making any application for approval and 
you will not be forfeiting any rights to have such in- 
crease reflected in price ceilings. 

For the time being, at least, we believe Wisconsin 
canners who wish to take advantage of this advance 
approval will increase only their wage rate, for com- 
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mon male labor to 65c per hour, with corresponding 
increases for skilled and semi-skilled workers and for 
common female labor. if it subsequently develops that 
OPA in establishing canners’ 1946 ceiling prices again 
relates the wage-price adjustment solely to increases 
in common female wage rates, canners may then wish 
to make further increases by raising common female 
wage rates to a point not exceeding 65c and raising 
other wage rates so as to preserve customary differ- 
entials. 

If you wish to increase wage rates beyond 65c per 
hour, here are the points to consider: 

1. Such wage increases are lawful without asking 
any Governmental approval (except in the case of 
certain agricultural wage and salary rates, and in the 
case of building and construction industry workers, 
and in the case of new plants or departments). 

2. If you make such increases without approval, you 
may be forfeiting the right to have the increases re- 
flected in ceiling prices. This will depend on the 1946 
OPA price regulation, as noted above. There is also 
the possibility that you can preserve your right, by 
filing a notice with the National Wage Stabilization 
Board stating that you have no present intention of 
using the increase as a basis for seeking an increase 
in price ceilings. Such notice, which may be in the 
form of a letter, should describe the increase, and 
should be filed with your local Wage-Hour Division 
office within 30 days after the increase is reflected in 
your current payrolls. 

3. If you wish to seek approval, you must file appli- 
cation with your local Wage-Hour Division office, 
(using the old NWLB Form 10 until a new form is 
provided), and you may not put the increase into effect 
until after it has been approved. Even if you do obtain 
approval, the matter of reflecting the increase in price 
ceilings will depend upon the 1946 price regulation to 
be issued by OPA.” 


NEW INCENTIVES—Appointment of Charles E. 
Brokaw of Denver as head of a new Incentive Division 
in the Office of Domestic Commerce, to study and re- 
port on bonus, profit-sharing and other incentive sys- 
tems which are being used or could be used to promote 
greater production, distribution and consumption of 
goods, was announced March 10 by Secretary Henry 
A. Wallace. 

“We must have a sustained increase both in the 
production and the consumption of needed goods,” Mr. 
Wallace said. “‘A number of incentive programs have 
been worked out by various business and industrial 
concerns, looking toward these ends. Some programs 
apply to workers, some to salaried employees, some to 
salesmen, and some to executives. The Department of 
Commerce proposes to undertake a thorough examina- 
tion of these programs, and of the possibilities which 
exist in the whole idea of providing incentives for 
greater production and better distribution. 

“We are setting up a mechanism here, with Mr. 
Brokaw operating under the direction of Albert J. 
Browning, by which the best thought and experience 
of industry may be enlisted to help us discover just 
what can be done in this field.” 


The Incentive Division will include a Labor Incen. 
tive Section; a Salaried Employees’ Incentive Section, 
a Salesman’s Incentive Section, and an Executives’ 
Incentive Section, where plans for increasing produc- 
tion and distribution by providing greater incentives 
to individuals will be studied and evaluated. The Labor 
Incentive Section will work in close cooperation with 
the Department of Labor, from which the basic data 
will be obtained. 


Mr. Brokaw was recently released from the Army, 
where he served with the rank of colonel in the inya- 
sion of Italy and in a number of operations in the 
Pacific theater, including the invasions at Leyte and 
Mindinao. He holds the Air Medal and the Bronze 
Star. Before the war he was general manager of the 
Cullen Thompson Motor Co., Denver, previous to 
which he was with the sales organization of Chrysler 
Motors. He is a graduate of Massachusetts Institute 
of Technology in the class of 1922. 


NLRB STATEMENT ON CANNERIES COM- 
PLAINT—Acting upon reports that collective agree- 
ments contrary to law were being entered into by cer- 
tain California canneries which are parties to a 
pending representation proceeding, the National Labor 
Relations Board March 20 instructed its Regional 
Director in San Francisco to issue complaints against 
any company granting exclusive bargaining rights 
prior to the forthcoming elections to any of the rival 
unions involved in the case. 


Charges have been filed by the Food, Tobacco, Agri- 
cultural & Allied Workers Union, CIO, to the effect 
that several companies have recently executed exclu- 
sive bargaining contracts with the Teamsters Union, 
AFL, despite the fact that the Board notified all par- 
ties in February, when it set aside an earlier election 
upon objections filed by the Teamsters, that it would 
conduct new elections at the earliest practicable oppor- 
tunity. 


In announcing that the Regional Office had been 
authorized to take remedial action, the Board stated: 


“It is clear that the Board cannot conduct «an eleec- 
tion under conditions which will afford the employees 
genuine freedom of choice, if exclusive contracts, re- 
ported to include closed-shop provisions, are made 
with either of the two contesting labor organ:zations 
before new elections can be held. 


“The Board had hoped that further action would be 
unnecessary, believing, as the California delegation in 
Congress said last week, that the proper «olution 
would have been for the ‘participants in this j:irisdic- 
tional dispute to establish a truce immediately. to the 
end that not one ounce of food be lost.’ This hope has 
not been fulfilled. 


“The charges allege that one of the parties to the 
dispute has insisted upon using its economic power t0 
force certain employers to disregard their obligations 


under the law. The Board believes that a proper re 
spect for the purposes of the National Labor Reiations 
Act requires that we proceed immediately to determime 
whether these allegations are true.” 
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NEW METHODS OF 


CONTROL CANNING CROPS 


A quick review of the latest ideas on weed control in canning crops which 
have come to the attention of the U. S. Department of Agriculture, as 
presented before the Raw Products Conference of the National Canners 
Association at Atlantic City, February 6, 1946. 


The new ideas in weed control seem to 
fall in five categories. 

First, there are ideas on methods of 
freeing the soil of weed seeds. It is 
elementary and axiomatic that the best 
way to avoid weed troubles in growing 
crops is not to have any weed seeds in 
the soil in the first place. But the only 
soil that does not contain weed seeds is 
newly-cleared forest or grass land and 
very little of that remains. Most of us 
have to grow our crops on soil that has 
been used for many years and is full of 
weed seeds. 

The second group of ideas concerns a 
practice that is coming to be known as 
pre-emergence weed-killing. By that is 
meant that the weeds are allowed to 
grow until just before the crop seedlings 
emerge from the soil when the weeds are 
killed by spraying with chemicals or by 
flaming with weed burners. Many people 
believe that this is one of the most 
promising new avenues to weed control. 


The third set of ideas, and one that is 
at present catching the public’s brightest 
fancy, is selective spraying with special 
chemicals that kill weeds but do not 
damage the crops. Spraying carrots with 
oil is the best example of this. 

Fourth, and also interesting, is the 
use of specially designed weed burners 
which pass along the rows of growing 
crops «iid sear the weeds but do not kill 
the cro». Cotton growers in the lower 
Mississ\»pi valley are using large num- 
bers of hese “Sizz-weeders” as they are 
called, . 1d the idea is spreading to other 
kinds row-crop production. 

The (fth idea is the use of “brush 
as the inventors call them, 
Which «ke the weeds out of row crops 
With s> cially designed brushes of rub- 
ber an.’ wire. 


W <D SEED IN THE SOIL 
Le: consider now the first idea, that 


of gett +» the weed seeds out of the soil. 
Ordins cultivated soil, even soil that 
has be well cultivated, is virtually a 


living ss of weed seeds as far down 


asthe (| has been plowed. Good farm 
or gar 4 soil often contains as many 
as 5,00 iable weed seeds per cubic foot. 
Most « these seeds are able to retain 
their y; ility in the soil for a long time, 
some f. as long as fifty years. Few of 
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them will germinate until brought within 
3g of an inch of the surface and not 
even then unless conditions of heat and 
moisture are exactly right for that 
species. Soil has been plowed thirty 
times in rapid succession and still a crop 
of weed seeds germinated in the exposed 
upper %8 inch. All of which means that to 
work all of the weed seeds out of the soil 
by clean cultivation is a long and diffi- 
cult job. 


CULTIVATION—Nevertheless it can 
be done. The best way to do it is to 
plan the fields and the work in such a 
way that every field is thoroughly culti- 
vated at least three times a year or at 
least ten days before each major kind 
of weed ripens its seeds. Many market 
gardeners are now doing this. Gradu- 
ally their soils are being freed of weed 
seeds and their operations are beginning 
to be less expensive. One of the best 
money-making tools on the farm is a 
duck-foot cultivator or other wide-width, 
light draft weeding tool kept in a handy 
place where it can be used to cover a 
lot of ground in a hurry. 


STEAM TREATMENT — While this 
is a sensible program that all users of 
soil should follow, most people are inter- 
ested in quicker ways of getting weed 
seeds out of the soil. On the Pacific 
Coast, a machine is being tested that 
digs a strip of soil five feet wide and 
eight inches deep, passes it through a 
mechanism that breaks it up into its 
constituent particles, and then subjects 
it to super-heated steam before deposit- 
ing it back in place. According to the 
manufacturer of the machine, the mo- 
mentary exposure to the high heat kills 
all injurious soil organisms, including 
nematodes, wire worms, insects, and 
weed seeds. The process is still in the 
experimental stage but certainly has 
interesting possibilities which we hope 
will be developed. 


CHEMICAL TREATMENT — Other 
means of killing weed seeds in the 
ground involve the use of chemicals 
added to the soil. An excellent method 
of sterilizing tobacco seedbeds recently 
has been developed utilizing calcium ey- 
anamid and urea. Probably other kinds 
of plant beds can be treated just as well. 
Another chemical, called DD, used pri- 
marily for destroying nematodes, has 
possibilities for destroying weed seeds. 
The new weed-killing hormone - like 
chemical 2,4-D, which is attracting much 
attention as a weed spray, also has po- 
tentialities for seed killing. An applica- 
tion of as little as 3 pounds per acre of 
2,4-D almost eliminates growth of many 
kinds of weed seeds. Unfortunately, it 
also prevents many kinds of crop seeds 
from growing for several weeks after 
treatment, although sweet corn and a 
few others do not seem to be bothered by 
it too much. 

On the whole, the use of chemicals and 
machines to destroy weed seeds in the 
soil is still something for the experi- 
menters to work out. 


PRE-EMERGENCE WEED KILLING 

Pre-emergence weed-killing is really 
promising. Walter Ball, the veteran weed 
control official of the California Depart- 
ment of Agriculture, has: this to say 
about it. “Spraying for the control of 
weeds before the crop plants emerge 
from the soil has proved successful in 
a few instances and has opened up a 
new field for investigation.” According 
to W. A. Harvey of the University of 
California: “The general practice in 
pre-emergence spraying in California is 
to plant in the regular way and then, 
just before the crop emerges, spray with 
a weed-killing oil. This kills the seed- 
lings of any weeds that have emerged up 
to that time. While this does not keep 
the crop entirely clean it does get rid of 
the important early competition.” 


CHEMICAL SPRAYS — Chemicals 
other than oil can be used, including the 
dinitro compounds called “Dowspray 66 
Improved” or “Dow Contact Weed 
Killer” and “Sinox.” 2,4-D likewise has 
possibilities. None of these except oil 
is effective against grass weeds. All of 
them must be used sparingly since there 
is danger of poisoning the soil. In this 
connection, Mr. Ball writes that the 
poisoning danger can be largely elimi- 
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nated by careful calibration of the 
sprayer so that it applies as little as 
60 gallons per acre. At this rate, he 
says, there seems to be no harmful 
effect. 


WEED BURNERS—To avoid the 
danger of soil poisoning, some people are 
experimenting with weed burners. For 
this purpose a battery of ordinary weed- 
burners is mounted on a two-wheel cart 
in such a way that it burns a strip eight 
to ten feet wide across the field. Such 
a machine can kill all the weed seedlings 
on 30 acres in a day. By using bottled 
gas, such as Butane, the contrivance is 
simple, light weight, and not expensive 
to build or to operate. 

Obviously, pre-emergence weeding of 
this kind can be used only on crops 
whose seeds germinate slowly or at least 
more slowly than the seeds of the more 
abundant weeds. This limits the prac- 
tice to a few crops. 

To make pre-emergence weeding more 
widely useful, a new proposal is to pre- 
pare the soil thoroughly, place the fer- 
tilizer in the rows, and then let the 
ground stand without planting for from 
3 to 7 days. When the weeds come up 
they are killed by chemical sprays or a 
burner. The crop is then planted exactly 
in the rows where the fertilizer was 
placed, using a planting device that 
causes the least possible disturbance of 
the soil. The ordinary planter will not 
do, for it plows out a furrow, stirs up 
the soil and disturbs the %-inch layer 
in which the weed seeds have germi- 
nated. New planters are therefore being 
devised which slice through the soil with 
a sharp knife-edge, push the soil gently 
aside, and then press it back again with 
a minimum of disturbance. Only a few 
new weed seeds are thus brought to the 
surface. Still another inventor is planning 
a machine that stabs the seeds into the 
soil with an action similar to that of the 
old-fashioned hand corn planter. If cer- 
tain mechanical difficulties can be over- 
come this idea may be the answer to pre- 
emergence weed killing. 


CARE NECESSARY—Pre-emergence 
weed control is not a thing for the care- 
less operator. Exact knowledge is re- 
quired of the number of days needed by 
the various kinds of weed and crop 
seeds to germinate. Careful planning of 
the field operations is needed so that 
everything is done exactly on time and 
in the proper manner. It will require 
mechanical ingenuity to develop the 
right kinds of spraying, flaming, and 
planting machines, and fertilizer spread- 
ers and row markers. But pre-emergence 
weed killing will pay big dividends not 
only in the savings in hand labor but in 
the improved vigor of the crop plants 
that results when the crops are relieved 
from the weed competition and from the 
inevitable damage to the roots caused by 
hand weeding. 


SELECTIVE SPRAYING 


We come now to the enticing subject 
of selective spraying. Weed control 
specialists have long dreamed of the 


magic chemical that could be sprayed on 
a weedy crop without injury to the crop 
but with lethal effect on the weeds. For 
some years we have had ways of doing 
this in grain crops with iron sulphate, 
sulphuric acid, and, lately, “Sinox.” The 
first successful selective spraying of a 
vegetable crop was in 1942 when oil was 
used on carrots in California. Several 
other discoveries have followed in quick 
succession. In August 1944, a veritable 
thunderbolt hit the weed control busi- 
ness with the announcement of 2,4-D, or 
2,4-dichlorophenoxy-acetic acid, to give 
its full name. The publicity that has 
followed this discovery has been pro- 
digious. Claims of the most fantastic 
kind have been made that this miracle 
growth-regulating compound or “plant 
hormone,” so-called, would kill almost 
every weed in sight but would not harm 
man, animal, or crop. 


2,4-D—The truth is that 2,4-D does 
have large potentialities in weed control 
but not, so far as we can see at present, 
in the handling of canning crops. 2,4-D 
is deadly to peas, beans, tomatoes, spin- 
ach, beets, carrots, the vine crops 
(squash, pumpkin, and pickles), and 
onions. It simply cannot be used any- 
where near them. Evidence is conflicting 
as to the value of 2,4-D on asparagus 
and corn. A cannery in the Yakima 
Valley, Washington, is reported by L. E. 
Harris of Portland to have sprayed with 
2,4-D late in the season after the aspar- 
agus had ferned out and to have badly 
damaged bindweed without appreciable 
injury to the asparagus. The dosage 
was 200 gallons per acre of an 0.15% 
solution. Earlier in the season, while 
the crop was being cut, tests with 0.1 
and 0.15% solutions resulted in injury 
to some spears and malformation of 
others. Injury possibly could be avoided 
if the field were cut over severely just 
before spraying. Nevertheless, Profes- 
sor Keith Barron of East Lansing, 
Michigan, says that in his experience 
nothing has been found for weeding as- 
paragus that is better than the old rec- 
ommendation of powdered cyanamid at 
about 500 pounds per acre. 

Sweet corn is apparently the canning 
crop on which 2,4-D may be used with 
greatest safety, but even corn must not 
be sprayed with concentrations stronger 
than 0.1% or before the corn is 12 
inches high. If used too early the corn 
may not form brace roots and may lodge 
badly. Naturally, this is a serious de- 
fect in the process if not corrected. 


DI-NITROS — Safer materials than 
2,4-D are some of the di-nitro com- 
pounds. The di-nitro compounds at pres- 
ent on the market are Sinox (sodium di- 
nitro ortho cresylate) and Dow Selective 
Weed-killer (ammonium dinitro ortho 
secondary butyl phenylate). Most cor- 
respondents believe that the di-nitros 
can be employed on corn, asparagus, and 
even peas if used carefully. A common 
recommendation is, 3 pints of Dow Selec- 
tive Weed-killer or 1 gallon of Sinox 
(with % to 1 pound of ammonium sul- 
phate as activator) in 80 to 100 gallons 


of water. Both of these prepa itions 
have removed weeds like mustarc rag. 
weed, and lambsquarter without +rious 
harm to the peas. It is not claim: | that 
spraying with di-nitro compoun:'s jn- 
creases the yield of peas. The ch«mical 
does do some injury to the peas «nd in 
most tests the yield was actually de. 
creased slightly. In other words, the 
increase obtained through removal of 
the weeds was more than offset by the 
decrease caused by chemical damage, 
About all that was accomplished by 
spraying was prevention of weed seed 
ripening. Whether this paid for the 
trouble, risk, and cost of spraying is an 
open question. 

Corn may be sprayed with the di- 
nitros about as safely as with 2,4-D. The 
2,4-D is probably cheaper. 


WEATHER IMPORTANT —The 
weather is a very important factor in 
success with either 2,4-D or the di-nitros, 
Both give best results in warm weather. 
Neither works well if the temperature 
falls below 60° during or for several 
hours after spraying. Because of this, 
and for other reasons, manufacturers of 
di-nitro weed-killers prefer that one of 
their men be present when any large- 
scale spraying with these materials is 
undertaken. 


OIL SPRAY—So far, the only really 
successful selective spraying in vege- 
tables has been with oil on carrots. 
Briefly, it consists of spraying carrots 
when in the 2 to 4 leaf stage with spe- 
cial petroleum derivatives high in the 
so-called “aromatic” compounds, and at 


* the same time high in volatility and low 


in flavor. When the process was first 
tried in California in 1942, kerosene dis- 
tillate or similar oil was used. This re- 
sulted in several cases of bad flavor in 
the carrots due to using the oil when the 
carrots were too large. Since then, they 
have been using an oil called “stove- 
top.” In the East where “stove-top” is 
not available, tests with many kinds of 
petroleum products have shown that a 
dry-cleaning compound called Stoddard 
Solvent is well suited to spraying car- 
rots. It is not quite as deadly to grasses 
as is “stove-top” but it is much less 
likely to flavor the carrots. Stoddard 
Solvent can be used as late as ‘(0 days 
before harvest, but “stove-top” cannot 
be used less than 80 days before © 
This is important to growers ©! 
essed carrots. Stodard Solven 
by most oil companies, but usua’ y un 
brand names like Solvasol, ‘anicol, 
Varsol, Sun Spirits, and the li». The 
State Experiment stations in Massa- 
chusetts, New York, Michigan,  ‘alifor- 
nia, and other States, can fui sh de- 
tailed information on the proce 

Oil has been used with som: success 
on asparagus but as with 2,4-I nd the 
di-nitro compounds it is a tric! opera- 
tion. Oils of the type used carrot 
spraying may be used. Accordi — to Dr. 
Virgil Freed of Oregon, the incipal 
precaution is to cut the aspare back 


(Please turn to page 22 
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Tentative Program 
TeI-STATE PACKERS MEETING 


Lord Baltimore Hotel 
April 3, 4 and 5, 1946 


WEDNESDAY, April 3 
6:30 P. M.—Manpower Committee Din- 
ner—Parlor M, Paul J. Ritter Presid- 
ing. A general discussion of the labor 
situation by State and Federal man- 
power officials. 


THURSDAY, April 4 


10:00 A. M.—Corn Meeting — Mount 
Vernon Room, F. S. Silver Presiding. 
At this session topics for discussion 
will be: “Prospective Corn Standards 
Under the Food and Drug Administra- 
tion” by Maurice Siegel, Strasburger 
& Siegel; “Harvesting Dates and Re- 
sulting Yields” by Dr. A. Kramer, 
University of Maryland; “Report on 
the Corn Situation” by Harvey R. 
Burr, Secretary of the Corn Canners 
Service Bureau; “Explanation of the 


New Mechanical Corn Pickers” by 
Francis S. Silver, Silver Canning 
Company. 

10:00 A. M.—Lima Bean Meeting— 


Phoenix Room, C. Courtney Seabrook 
Presiding. Addresses: “Development 
of New Lima Beans for Processing” 
by a prominent seedsman; “Weather 
Forecasting for Farmers and Pack- 
ers” by Boyd E. Quate, Wilmington, 
Delaware; “Lima Bean Standard 
Study” by Maurice Siegel, Stras- 
burger & Siegel. 

12:00 Noon—General Luncheon Meeting 

—Calvert Ballroom, Robert W. Phil- 

lips, President, Presiding. Addresses: 

“The Food Packer and the USDA” by 
E. A. Meyer; “The Food Packer and 
OPA” by Charles Carry; Address by 
Fred A. Stare, President National 
Canners Association; “Canning Plant 
Sanitation” by Dr. F. A. Korff. 

P. M.—Tomato Meeting—Mount 
Vernon Room, Leonard A. Kennedy 
Presiding. Addresses: “Tomato Va- 
rieties” by Dr. R. A. Porter, Campbell 
Soun Company; “Weather Forecast- 
ing’ by Boyd E. Quate; “Anthracnose 
Con‘vol Measures” by Dr. J. W. Heu- 
bersor; “Picking Tomatoes” moving 
pict ve by courtesy of Maryland Ex- 
ten: on Service. 

3:30 M.—Asparagus Meeting—Phoe- 
nix oom, Paul J. Ritter Presiding. 
Adc esses: “Standards of Identity” by 
Ro) strasburger, Strasburger & Sie- 
gel, teport—Snapping Asparagus vs. 
Cut .g Asparagus. 

6:30 M.—Banquet and Entertainment 
—C vert Room, Courtesy Get-To- 
get! » Committee. 


w 


FRIDAY, April 5 
10:00 \. M.—Snap Bean Meeting— 
Mo + Vernon Room, C. Edgar Ander- 
son ‘residing. “What Standards of 
Ide: ty Will Mean to Snap Bean Can- 
ner: by Maurice Siegel, Strasburger 
& S sel; Discussion. 
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ADEQUATE HOUSING CHIEF FACTOR 
IN 1946 LABOR SUPPLY 


USES and State Employment Service Appeal for Aid 


The farmers and canners in Maryland 
face a critical labor shortage in 1946 
unless immediate steps are taken to 
overcome handicaps which at present 
prevent the recruitment of sizeable num- 
bers of migratory, seasonal workers, 
that it is understood, will be available 
in considerable numbers this year. 

In the years prior to 1941, large num- 
bers of migrant labor from the Southern 
states found their way north to the 
farms and canneries of Maryland and 
were housed in private quarters, fur- 
nished by the employers. During the 
war years, this pattern of migration 
was disrupted by the lack of transporta- 
tion facilities and the ability of the mi- 
grants to find employment in war indus- 
tries near their homes. 

As a substitute for the seasonal mi- 
grant labor during the war, thousands 
of prisoners of war were made available 
by the War Department, but after April 
30, 1946, these war prisoners will no 
longer be available. Therefore, as a 
supplemental source of labor in 1946, 
greater reliance than ever before must 
be placed upon migratory workers to 
harvest and process the enormous 
amount of crops for which quotas have 
been set, equal to or greater than those 
required by the Government during the 
war years. 


ADEQUATE HOUSING NEEDED 


In order to attract these workers, cer- 
tain things must be done by farmers and 
food processors alike, chief among which 


is the provision of adequate housing for 
the workers. 

The migrant worker will no longer be 
satisfied with the indifferent shacks 
which were provided prior to the war 
and housing of this type, for the most 
part inadequate before the war, has be- 
come unusable through neglect and in- 
ability of the owners to obtain materials 
for repair or replacement. 

Portable housing, although available 
in limited quantities, is so high on the 
Government priority list that it is pre- 
cluded from purchase by farmers or 
food processors. 

A partial solution to the housing prob- 
lem may be found in the use of former 
prisoner of war camp sites which are 
complete with utilities and are owned by 
organized groups of farmers and can- 
ners. Tents must be obtained, however, 
either by loan or purchase from the 
Army. 

Another possibility is the purchase of 
surplus army barracks used to house 
prisoners of war and army personnel on 
army posts and now being offered for 
sale in limited numbers. The demand for 
these buildings is great, therefore, 
prompt action by interested purchasers 
will be necessary to obtain them. 


The United States Employment Ser- 
vice and the State Extension Service 
have jointly appealed to the Command- 
ing General of the Third Service Com- 
mand of the Army requesting his assist- 
ance in obtaining the necessary tents, 
stoves and cots to house migrant 
workers. 


10:00 A. M.—Pea Meeting—Phoenix 
Room, F. Hall Wrightson Presiding. 
Address: “Pea Harvesting Dates and 
Resulting Yields” by Dr. A. Kramer, 
University of Maryland; Discussion— 
Alcohol Insoluble Solids Standards— 
“How They Affect the Industry” and 
“What Can Be Done About It.” 

12:15 P. M.—Board of Directors Meet- 
inge—Founders Room, Robert W. Phil- 
lips Presiding. 


FMC PROFITS UP 


Net profits of Food Machinery Corpo- 
ration for the fiscal year ending Septem- 
ber 30, 1945, totaled $4,497,521 compared 
to $3,684,755 of the previous year, ac- 
cording to President Paul L. Davies. 
Sales for the year were $240,768,559, a 
gain of $60,817,204 over sales of the 
previous year. 


USDA OFFERINGS 


TOMATO PASTE—Approximately 38,941 
cases 6/10 Tomato Paste are being of- 
fered by USDA as CCC property to 
vendors and processors of the product. 
Closing date 5:00 P. M., April 15. 


SWEET PICKLE RELISH—USDA is offer- 
ing to the general trade approximately 
6,992 cases 6/1 gallon glass and approxi- 
mately 30,431 cases 6/10 Sweet Pickle 
Relish, reported to be in good to excel- 
lent condition. Closing date 5:00 P. M., 
April 18. 

Further information on above offer- 
ings from Harold Lampkin, Fruit & 
Vegetable Branch, Production & Market- 
ing Administration, USDA, Washington 
25, D. C. Telephone: Republic 4142, 
Extension 3138. 
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GRAMS INTEREST 


MARCH 1 STOCKS 


National Canners Association’s Divi- 
sion of Statistics report the following 
civilian canned foods stocks in canners’ 
hands March 1: 


CANNED CORN — Civilian stocks of 
canned corn on hand March 1 totaled 
4,575,046 actual cases compared with 
6,695,804 cases on hand February 1. On 
the basis of 24/2 the March 1 stocks 
amounted to 4,315,000 cases, which com- 
pares with 2,723,000 cases, same basis, 
March 1 a year ago. 


CANNED PEAS—Total civilian stocks of 
canned peas March 1 amounted to 
3,628,451 actual cases as against 5,013,- 
912 cases on hand February 1. Of the 
March 1 total 956,484 cases were 
Alaskas and 2,671,967 cases were 
Sweets. In terms of 24/2 the March 1 
stocks amounted to 3,748,000 cases as 
against 1,900,000 cases on hand March 1 
a year ago. 


TOMATO JUICE— Civilian stocks of 
canned tomato juice and tomato juice 
cocktail in canners’ hands March 1, 1946, 
total 2,955,146 cases of all sizes equiva- 
lent to 3,403,000 cases basis 24/2. Stocks 
on hand February 1, a month earlier, 
totaled 4,569,818 actual cases, equivalent 
to 5,273,000 cases 24/2. 


TRI-STATE DIRECTORY READY 


The 1946 Directory of Canners in the 
Tri-State area (Delaware, Maryland, 
New Jersey) was mailed to each mem- 
ber of the association and to all sub- 
seribers, and others ordering copies this 
week. Additional copies are available 
direct from the association’s headquar- 
ters at Easton, Maryland, at $2.00 each. 


NEW CALIFORNIA CANNERY 

Joseph Kiser Company is establishing 
a new fruit and vegetable cannery at 
Campbell, California, which is expected 
to be ready for operation by the apricot 
season. The addition of frozen foods is 
contemplated at a later date. 


MORE CEILINGS LIFTED 


OPA March 20 issued Amendment 20 
to SO 132, which exempts from price 
control canned carp, canned clam chow- 
der, canned mussels, frozen oyster stew, 
meat gravy in tin or glass, canned 
smoked turkey, and prepared mustard. 


JOINS STECHER-TRAUNG 


Barry Jackson has joined the Balti- 
more office of Stecher-Traung Litho- 
graph Corporation and will assist 
George Sauter in looking after customers 
in the territory. 


NATIONAL BABY WEEK 


April 27 through May 4 has been des- 
ignated as National Baby Week and re- 
tail outlets will feature displays of all 
types of canned and packaged baby 
foods. Many manufacturers are broad- 
casting the week through magazine and 
radio advertising and consumer maga- 
zines and newspapers are giving edi- 
torial support. 


CONTINENTAL CAN OFFICERS 


At the organization meeting of the 
board of directors of Continental Can 
Company, Inc., March 27, the following 
officers were re-elected: 

Carle C. Conway, chairman of the 
board of directors and president; Hans 
A. Eggerss, executive vice-president; 
Allan M. Cameron, vice-president in 
charge of equipment development and 
research; Thomas C. Fogarty, vice- 
president in charge of sales; John B. 
Jeffress, Jr., vice-president; Paul E. 
Pearson, vice-president in charge of 
operations; J. Sydney Snelham, vice- 
president and comptroller; Sherlock 
McKewen, secretary and_ treasurer; 
Ralph H. Alexander, assistant secretary 
and assistant treasurer; Loren R. Dod- 
son, assistant secretary; Everett W. 
Gray, assistant treasurer. 


ITALIAN PEAR-SHAPED 
TOMATO PRICES 


An average price of $2.00 per ton 
higher for Italian pear-shaped tomatoes 
than for other tomatoes, except in 
Southern California where the price for 
such tomatoes is $27.00 per ton, was 
announced March 27 by the U. S. De- 
partment of Agriculture. The action 
amends the schedule of area average 
prices announced February 5, 1946, 
which the Office of Price Administration 
will use as the raw material cost basis 
in computing maximum prices for the 
1946 pack of the finished product. The 
prices on pear-shaped tomatoes in the 
1946 schedule are now the same as those 
approved for 1945. 


COL. McKENZIE JOINS SEEMAN 
BROTHERS 


Lt. Col. George McKenzie, Jr., re- 
cently released from active duty in the 
United States Army, has been placed in 
charge of purchasing Eastern, Mid- 
Western and Southern packed vegetables 
and fruits for Seeman Brothers, Inc., 
New York City wholesale grocers. 


WISCONSIN MEETING 


A general meeting of the Wisconsin 
Canners Association has been called for 
May 1 at the Schroeder Hotel, Milwau- 
kee. 


SARDIK BUYS CANNERIE; 


In line with its expansion program an- 
nounced last October, Sardik Food !’rod- 
ucts Corporation advises that it has 
completed the purchase of a plant at 
Shirley, Indiana, from Standard Brands, 
Inc., and properties of the Middletown 
Canneries and the Kirklin Canning Com- 
pany also in Indiana. These properties 
specialize in the production of tomato 
products of all types. 

A modern cannery for the production 
of fruits and vegetables is now being 
erected at Turlock, California, and will 
be leased by Sardik Food Products Cor- 
poration for a period of years. This 
plant will more than double the produc- 
tive capacity of the plant now being 
leased by Sardik at Riverbank, Cali- 
fornia. 


HEINZ PROMOTES ARMOUR 


The appointment of Frank Armour, 
Jr., as Manager of Operations, Manu- 
facturing Division of the H. J. Heinz 
Company, Pittsburgh, has been an- 
nounced by H. N. Riley, Vice-President 
and Director in charge of Manufactur- 
ing and Research. 

Mr. Armour, a graduate of Carnegie 
Institute of Technology, joined the 
Heinz organization in 1927. He had 
charge of the company’s exhibits at the 
World’s Fair in New York and later ad- 
vanced to the position of assistant ad- 
vertising manager. 

In April, 1942, when the company be- 
gan the production of war materials, 


‘such as glider wings and airplane parts, 


Mr. Armour organized and became gen- 
eral manager of the Heinz War Produc- 
tion Division. 

In June, 1944, he was promoted to the 
position of Assistant to the Executive 
Vice-President, Mr. A. L. Schiel, the 
position he held until his present ap- 
pointment. 


THE PRESIDENT APPOINTS 
STARE 


President Truman has appointe Fred 
A. Stare, President of the Nation! Can- 
ners Association, to membership on the 
National Famine Emergency Wouncil, 
which will act in an advisory capacity 
to the Famine Emergency Cor ittee, 
headed by Chester Davis. 


TO ESTABLISH CANNE® 
FISH GRADES 


In line with the proposal which: ‘s said 
to have the approval of both the  ndus- 
try and the U. S. Department « Agri 
culture, the USDA is giving co:  dera- 
tion to the establishment of Gove ment 
grades for canned fish. The ; - posal 
calls for standardization of car’ 1 fish 
on a commercial basis and Gov ment 
inspection to insure that the gr° °s are 
met. Officials claim that it will © nec 
essary to amend the Farm Prod \ ts In- 
spection Act to establish sucl: zrades 
and it is expected that steps ‘ill be 
taken for such action at an ear'y date. 
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Let us tell you now how Berlin Chapman 
high speed equipment can help you attain 
both increased production and at the same 
time turn out the highest quality products. 


Yl” 


HIGH SPEED JUICE 
EQUIPMENT 


Juice extractors 
Juice tanks 
Coils 

Exhaust boxes 


PEA PROCESSING 
EQUIPMENT 
Washers 
Blanchers 
Picking tables 
Separators 
Graders 
Regraders 
Elevators 
And all equipment 
necessary for pea 


Berlin Chapman equipment is a line built for processing. 


performance — and backed by over 35 years 
successful experience in serving the food pro- TOMATO PROCESS- 
ING MACHINERY 


cessing industries. Illustrated here are only 
four of the items from the complete line. 
= Soak tanks 
Rotary washers 


Scalders 
Roller inspection 
tables 
Peeling Tables 
Screw type extrac- 
tors 
Heating tanks and 
coils 
77, Tubular heaters 
Exhaust boxes that exhaust every can Wy And special ma- 
in the same period of time, and with YY chinery necessary 
unlimited capacity, ~ 
for tomato pro- 
cessing. 


CORN PROCESSING 
EQUIPMENT 

Corn silkers (high 
speed) 

Corn mixers 

Double batch corn 
mixers 

And other equipment 
necessary for corn 
processing. 


COOK ROOM 
EQUIPMENT 
Retorts 
Continuous cookers 
and coolers 
Perforated crates 


Wet washers that 
wash granular food 
thoroughly in two 


Juice extractors that 
save the natural color 
and all important vitae 
mins in your juices. 


No Berlin Chapman Retort Write for complete information on any 


has ever been replaced equipment you may need, 
by any other make. 


BERLIN CHAPMAN CO. e¢ BERLIN, WISCONSIN 


MACHINERY FOR ALL FOOD PRODUCTS 
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HIGH INTEREST IN IFT 
CONFERENCE 


Interest in a program dealing with 
food processing problems of the post-war 
period was evidenced in the attendance at 
all sessions of the Sixth Conference of 
Food Technologists held at Hotel Stat- 
ler, March 18-20. 


Seating space in the Conference rooms 
was at a premium; often “standing room 
only” was available. Total registration 
for the Conference was near the record 
of 727 set at the Fifth Conference held 
in Chicago, Illinois, May, 1944. These 
registrants included technologists and 
production executives from European 
countries, Canada, Mexico and South 
America as well as from all sections of 
U. S. A. Overcrowded hotel facilities 
caused the absence of many who were 
late in requesting room reservations. 

The program carried through as 
planned by the Committee chairmanned 
by Dr. B. E. Proctor, Massachusetts 
Institute of Technology. In addition to 
the 57 papers and reports on various 
phases of quality and flavor control, of 
processing procedures, plant practices, 
sanitation and nutrition, special sym- 
posium was held on problems in flour 
mill operations arising from War Food 
Order 144. Other individual sessions 
were given over to milk processing, to 
dehydrated foods production, to food 
freezing, and to research findings. 

Regional Section Charters were unani- 
mously voted to the Baltimore, Md., 
Group and to the Philadelphia, Pa., 
Group, to make a total of 11 Regional 
Sections. 

Newly elected officers of the Institute 
are: President—E. H. Harvey, Director 
of Research, Sun Chemical Co., New 
York, N. Y.; Vice-President—H. C. 
Diehl, Director of Refrigeration Re- 
search Foundation, Berkeley, Calif.; 
Secretary-Treasurer (re-elected)— G. J. 
Hucker, N. Y. Agricultural Experiment 
Station, Geneva, N. Y. 

Councilors-at-Large: F. C. Blanck, 
H. J. Heinz Co., Pittsburgh, Pa.; L. V. 
Burton, Food Industries, New York, 
N. Y.; John T. Knowles, Libby, McNeill 
& Libby, Blue Island, Ill.; R. C. Newton, 
Swift & Co., Chicago, Ill.; S. C. Prescott, 
Boston, Mass. 

Invitation of the Northeast Section of 
the Institute to hold the Seventh Confer- 
ence under its auspices at the Hotel 
Statler in Boston, Mass., on June 2-4 
inclusive was unanimously accepted. 


NEW CONVEYOR-STACKER 

A new inclined belt conveyor to be 
known as “Speedlift” has been developed 
by Speedways Conveyors, Inc., Buffalo 


14, New York. The portable unit is 
very easily adjusted and can serve as 
an individual booster in a conveyor line, 
is ideal for stacking cases and can be 
used as a connecting link in a system of 
horizontal belt conveyors or as a feed 
conveyor. The machine is fully described 
in a bulletin just issued and available 
for the asking at the above address. 
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SPECIAL TRAINING FOR GRO- 
CERY STORE MANAGERS 


Harvey Burr Conducts Classes 


The Vocational Department of the 
Chicago Board of Education have organ- 
ized and are now conducting a special 
training course for Retail Grocery Store 
managers and clerks. 

A large part of the students enrolled 
are ex-service men and women who plan 
to enter the retail grocery business and 
are attending this school as preparation 
for employment in that field. 

As canned foods are one of the prin- 
cipal items of merchandise to be handled 
by these operators and clerks, the course 
is designed to provide students with 
basic instruction and data relative to 
the various grades, varieties and kinds 
of canned fruits and vegetables, together 
with information regarding can _ sizes, 
sales and distribution procedure, produc- 
tion areas, processing methods and other 
related data. 

The primary objective of the project 
is to enable the “man _ behind the 
counter,” to answer customer’s inquiries 
in an intelligent manner and do a better 
job of merchandising canned foods. 

Moving picture films, descriptive book- 
lets and other printed material are being 
provided by several canners, distributors 
and supply companies. Visits to nearby 
canning plants during the coming season 
are also included in the program. 

Harvey R. Burr, Executive Secretary 
of the Corn Canners’ Service Bureau, 
and Past Director of the Williamson Vo- 
cational Trade School in Pennsylvania, 
has accepted the invitation of the Voca- 
tional Department of the Chicago Board 
of Education to conduct these classes 
and has offered his experience and ser- 
vices without compensation this 
worthy and_ constructive educational 
project. 

These classes on canned foods are 
scheduled on Monday from 8 to 9 P. M. 
for 4 consecutive weeks beginning March 
25th, at the Washburn Trade School, Di- 
vision and Sedgwick Streets, Chicago, 
and will be repeated periodically as new 
enrollments justify. 

Canners, Distributors, Brokers and 
others interested are invited to attend 
and assist in the discussions and demon- 
strations. 


TRI-STATE DATES 


The Board of Directors of the Tri- 
State Packers Association has met and 
decided that the Annual Fall Conven- 
tion of the Association be held at the 
Bellevue-Stratford Hotel, Philadelphia, 
Thursday and Friday, December 5 and 6. 


CANCO’S MR. STURDY SPEAKS 
April 1—Kiwanis Club, Richmond, Va. 
April 2—Rotary Club, Richmond, Va. 


April 3—Chamber of Commerce, Char- 
lottesville, Va. 


April 4—Rotary Club, Suffolk, Va. 


DISTRIBUTORS NOTES 


NAMED TO COMMITTEE 


Mrs. R. M. Kiefer, secretary-manager 
of the National Association of Retail 
Grocers, has been named a member of 
the President’s National Famine Emer- 
gency Council. 


SANDBERG JOINS BROOKS 


Herbert G. Sandberg, for three years 
serving as a commodity price specialist 
of the Food Section of Los Angeles Dis- 
trict Office of OPA, and later as a pro- 
curement specialist for the California 
Quartermaster Depot, has joined Harold 
C. Brooks, Ine., Los Angeles manufac- 
turers’ representatives. 


JOBBERS TO DINE 


The United Wholesale Grocers’ Board 
of Trade will hold its 13th annual dinner- 
dance at the Roosevelt Hotel, New York 
City, on April 6. 


ENTERS BROKERAGE TRADE 


Hubert Foster, for many years assist- 
ant sales manager for Godchaux Sugars, 
Inc., New Orleans, has entered the food 
brokerage business. 

He is operating as the Hubert Foster 
Co., 8 South 18th St., Knoxville, Tenn. 


LAUNCH NEW SERVICE 


The While-Dahl Co., Inc., Syracuse 
food brokers, have established a retail 
service department. 


RETURNS TO TRADE 


Walter F. Dent, recently returned 
from service in the South Pacific with 
the AAF, has been elected a partner in 
the firm of H. F. White & Co., food 
brokers of Wilmington, N. C. 

Mr. Dent was formerly with the sales 
department of the Shenandoah Valley 
Apple Cider & Vinegar Co. 


CALENDAR OF EVENTS 


APRIL 2-5, 1946—Packaging xhibi- 
tion, Atlantic City, N. J. 

APRIL 4-5, 1946—Spring Meeting, 
Tri-State Packers Association, Lord Bal- 
timore Hotel, Baltimore, Md. 

APRIL 11, 1946—Spring Meeting, 
Indiana Canners Association, C'aypool 
Hotel, Indianapolis, Ind. 

MAY 1, 1946—General Meetiny Wis- 
consin Canners Association, -oeder 
Hotel, Milwaukee, Wis. 

JUNE 38, 1946—Spring -eting, 
Michigan Canners Association, Park 
Palace Hotel, Traverse City, Mic:. 

JUNE 20, 1946—Mid-Year } veting, 
National Pickle Packers Asso°iation, 
Bismarck Hotel, Chicago, IIl. 

DECEMBER 5-6, 1946—Fall eting, 
Tri-State Packers Association, B« ‘levue- 
Stratford Hotel, Philadelphia, 
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WE GRIND OUR OWN INKS 


TO GIVE YOU 
PLAN TODAY FOR TOMORROW 


The best post-war planning you can do is to start 
your plant modernization program today. By install- 
ing improved machinery and equipment now, you 
will open up bottlenecks and gear all processes to 
the uniform maximum speed which will enable you 
to meet today’s tremendous peak demands, and will 
help prepare your plant for a quality, low cost 
canning for the future. 


Sketch of ink grind- 
ing machine at 
Stecher-Traung plant. 


Inx is important in labels! We grind 


FMC CONTINUOUS VEGETABLE PEELER 


Continuous vegetable peelers in your line insure a 
greater yield per ton and a better product to the con- 
sumer without the excessive waste so often associated 
with abrasive peelers. This improved machine is de- 
signed to peel various vegetables about three times 
faster than former machines, yet its uniform peeling 
preserves the original shape of the vegetable. Peeling 
and trimming costs are greatly reduced. 

The average normal capacity is about two tons per 
hour, with slight variations depending on the type 
of vegetable, method of steaming or blanching, etc. 
Use of the FMC continuous vegetable peeler will 
enable you to show a measurable increase of profit 
at the end of the season’s run. 


NEW FMC CATALOG shows 
the most complete line of canning 
machinery on the market for corn, 
beans, peas, tomatoes, fruits, etc. 


hod: Teg ha fer Freedom Ford, Honrishes the lalione 
D MACHINERY CORPORATION 


‘ue-Sells Division Hoopeston, Illinois 
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chemically tested, fade-proof dry 
colors in the finest grades of varnish 
to make our own inks... to give our 
customers the benefits of top quality, 
maximum color choice and lowest 
cost. No wonder many of America’s 
best known packers and canners 
come to Stecher-Traung, the leader 
in FULL Color label lithography, 
for quality FULL Color labels that 
sparkle with eye and sales appeal! 


* 


Labels « Box Wraps + Seed Packets 
Folding Boxes « Merchandise Envelopes and 
Cards « Advertising Material 


a 
LITHOGRAPH CORPORATION 
Rochester 7, N. Y. ¢ San Francisco 11, Calif. 

\ Offices in Principal Cities 
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MUSEUM PIECES! 
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Some canned foods have become just that-—Is that good for the in- 
dustry?—Get your labels on part if not all of your pack—Keep your 
trade posted, even now!!—-By BETTER PROFITS. 


In a recent article this writer pointed 
out that already, shippers of hot house 
cucumbers in large lots are not wrap- 
ping them in cellophane, preferring to 
continue the use of tissue paper as a 
protection to the delicate products rather 
than cellophane. Leading authorities 
have recently pointed out that the ex- 
pected rash of competition from dehy- 
drated vegetables will not be as large 
as was anticipated a year or so ago. At 
the same time we must admit that more 
and more housewives are daily going or 
sending to the market for frozen green 
peas. And more and more of us are 
enjoying (?) them as a valuable addi- 
tion to a winter menu. However, a large 
super market operator celebrated his 
eighth or ninth anniversary in a market 
the cther day and how do you think he 
headed his advertisement? With the 
large caption, “Great Joe’s Tremendous 
CANNED FOODS SALE!” You see, 
in the opinion of large advertisers in the 
retail food field, canned foods are still 
uppermost in the minds of menu plan- 
ners. Long may this condition continue! 

Heading as we are into a period of 
food shortages, it is well to realize that 
while we are to be congratulated over 
the prospects for another complete 
“clean up” in canned foods we should 
not be too complacent in the matter. In 
this full page grocery ad referred to, 
we see many brands listed that meant 
nothing in the market a year or two ago. 
We also miss a number for which we 
look in vain from store to store and then 
console ourselves with the thought that 
some day the brands to which we are 
accustomed will be back again. The joke 
of the week is on the clerk who, when 
asked in low tones by an anxious cus- 
tomer: “Do you have any butter?” re- 
plied, ‘““No, but I can let you have a can 
of pineapple.” Imagine pineapple be- 
coming a museum piece! 


KEEPING MEMORY ALIVE 

You may have enjoyed a pretty fair 
distribution in some markets a few years 
ago but just where is it now? What are 
you doing and what will you do in 1946 
to keep the memory of your brands alive 
in the minds of those who have enjoyed 
them in the past, and who will like to 
get them again when available?) This 
question presupposes that you are not in 
a position to indulge in “Institutional” 
advertising. In other words that you 
can scarcely afford to spend considerable 
sums in keeping the brand of your pack 
alive in markets where stocks are still 
very limited. What may you do that 
will help cement good will among retail 
dealers and consumers as well? And at 
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a cost commensurate with the amounts 
you have to spend? 

All over the country voluntary co- 
operative groups of retail grocers are 
taking on a new lease of life. Far seeing 
whoiesale-grocer-sponsors are taking im- 
mediate steps to provide more sales 
helps and better service to those loyal 
retail dealers who have stayed with 
them in the main when the going was 
pretty tough especially from a stock and 
supply standpoint. These sponsors are 
allowing former employes to spend all of 
their time in the interests of the group, 
or are employing additional men to as- 
sist members in rearranging store in- 
teriors. remodeling and so on. These 
voluntary co-operative groups of retail 
grocers will again become important fac- 
tors in the distribution of foods. 

For some reason or another, some time 
ago one canner after another, one manu- 
facturer after another, seemed to think 
but little of the advertising support to 
be atforded by a co-operative advertising 
and inerchandising group. And one after 
another dropped financial remuneration 
of such groups for the money they spent 
in advertising their products. It’s about 
time you gave serious thought to your 
situation as far as these merchandising 
outlets are concerned. 


NEW FACES NOW 


In many you will find new faces in the 
managers office, you will note group 
members signs going up over new stores 
being opened by returned GI’s’ and 
others. You will note an air of healthy 
aliveness about the personnel of the 
member stores and inquiry will elicit the 
repiy that headquarters is really going 
to town with increased space for adver- 
tising and general helpful activity from 
a merchandising standpoint. You might 
as well cash in on this or let your com- 
petitor have the advantage. This you 
need not do if you will study the matter 
a little and decide what you can do to- 
ward retaining the support of voluntary 
groups with whom you once worked 
closely. For instance, I know at present 
two large canners who, a few years ago, 
were all anxiety to assist a certain 
wholesaler in any way possible to mar- 
ket their products in an impressive man- 
ner. Stocks began to lighten, Govern- 
ment orders were easy to get and hard 
to fill, so one and another discontinued 
payments for co-operative advertising. 
Nothing was said by the sponsoring 
wholesale house at the time the pay- 
ments were discontinued but the spon- 
sors kept up a lot of thinking. Do you 
know the burden of their thoughts? I’ll 
bet you can guess! In each such in- 
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stance the buyer determined that he 
would go along for the time being but 
that when opportunity offered he would 
certainly look around for another source 
of supplies but one that would be co- 
operative. Putting the matter in another 
light, if you have discontinued co-opera- 
tive advertising contracts in the past, 
better look to reinstating them before 
long. 

Suppose you can make only token 
shipments. So what! Others are in the 
same boat! The canner from a distance 
who has sought to cut into your market 
is not finding it easy to take care of his 
new commitments and his old customers 
as well. Make your plans and work 
your plan to secure closer co-operation 
this year from all of your customers, es- 
pecially those who are sponsoring volun- 
tary co-operative advertising groups. As 
your small shipments are delivered work 
with your distributors, and be certain 
supplies are so distributed that all re- 
tailers will receive at least small 
amvunts they may in turn pass on to 
those customers who liked your canned 
foods in the past, and who will buy them 
in quantities in the future when avail- 
able. 

AT LEAST PART UNDER YOUR 

OWN LABEL 


Maybe you are not able to sell a great 
deai of your output to advertisers in 
groups. Perhaps you have concentrated 
sales to super markets? Well, that does 
not put the matter in a great deal dif- 
ferent light. The super has to acvertise. 
Insist that the customer advertise your 
brands by name and at a fair retail 
Each column inch of advertising 
placed in support of your brands by dis- 
tributors will help just so much in keep- 
ing your brands before your potential 
and past customers. Insist on this by 
all means if the distributor is «!so dick- 
ering with you in connection \ th your 
supplying a certain amount of « vods for 
private label. Take the contrat if you 
wish, but by all means insist t!»t a cer 
tain part be shipped in your  arryin: 
cases and under your own labe|._ If you 
can’t have a whole loaf, be sui you re 
ceive at least a part. Your t: al sales 
and profits will increase as you vontinue 
getting your own factory | «ls into 
homes. 

As you get into production, 
tomers, both wholesale and ail, ad- 
vised as to the progress of | \cks. If 
they are disappointing, tell y «tr trade 
as much and promptly. If t outlook 
is for a bumper crop, get '¢ word 
around. It’s more than pos le that 
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PEA ADJUSTMENT- 


AYARS Latest 10 Station LIQUID ADJUSTMENT 


New Perfection 4: 5 J 


PEA, BEAN & 
CORN FILLER 


Has TWO separate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 


funnels. This materially increases speed, : ‘ FOR FILLING: 
PEAS, BAKED BEANS, 

LIMA BEANS, 
New Design for High Speed. “a RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 


Large Revolving Hopper. HOMINY, 
Pps DICED BEETS, 


We also make a 5 pocket Pea and Bean Filler. DICED CARROTS, Ete. 


AYARS MACHINE COMPANY, Salem, New Jersey 


FIRST to offer Modern, Stream- 
lined Insurance at actual cost Back- 
ed by a MILLION DOLLAR GUAR- 
ANTEE FUND ARRANGEMENT 


509 Terminal Sales Bldg. R. A. Long Bldg. 
Portland 5, Oregon Kansas City 6, Missouri 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Why July Represents the Peak of the 

Hunger Period—Weather Favorable—Hold- 

ings and Distribution Figures—Green Beans 
Given the Green Light 


THAT JULY DATE—The drive to help 
feed starving Europe, and the rest of 
the world, emphasizes that July 1st will 
witness the peak of this trouble, i.e., 
the starvation point in those countries, 
and many wonder why July. It is not 
hard to understand: all provident home 
makers, the world over, begin in the late 
growing season, the Fall, to equip their 
pantries against the coming winter 
months. With the shutting down of the 
growing seasons, they attack these hord- 
ings of food for their own tables, and by 
the time the winter is over have about 
used them up, certainly by July Ist. 
That is just the history of the canning 
industry: the packs are completed late 
in the Fall and are distributed under 
normal conditions from then on to the 
spring, when naturally all stocks must 
have worked down to the low. The war- 
time conditions changed all this, only in 
that the consumers began early and the 
demand was so excessive that the stocks 
were depleted, from producers’ hands, 
even before the beginning of the new 
year. That is making it hard for the 
canners who would like to help this un- 
fortunate condition, because they are out 
of stocks of their own owning. So this 
urge comes directly to the distributors 
who have stocks still on hand, and it is 
hoped they will respond generously. Let 
any man take the place of a similar 
man in these destitute countries, and he 
will realize what it means to have his 
wife and his children come to him and 
say “father, we are hungry.” His utter 
inability—through no fault of his own— 
to respond to this hunger appeal is what 
makes criminals of these desperate men; 
and it is this which is meant when the 
authorities explain that danger lurks in 
our failure to help. You'll get the pic- 
ture, if you change places in our comfort 
and plenty, with those unfortunates. By 
July their scanty rations will have long 
since disappeared, and they, particularly 
their children, will be hungry. 


GOOD WEATHER—So far the weather 
for growing crops, and the preparations 
for the on-coming canning crops, has 
been all that anyone could desire. The 
whole country has been enjoying the 
slow but steady development of real 
spring weather, and full advantage has 
been taken of it to prepare the soil for 
larger and better acreages than usual. 
That is a blessing. California which 
was early suffering from lack of rain 
and warmth, has been relieved, but still 
suffers from the inter-union strike, not 
yet settled. Canners and growers have 
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resorted to all manner of means to save 
the early crops, and you will read about 


this in the California Market report 
with interest. It is to be hoped that the 
bad example set there will not affect 
other canning regions. 


THE MARKET—Nothing new to report 
this week. The goods are leaving the 
distributors’ warehouses in_ steady 
streams, and not lodging on the retailers’ 
shelves. The Department of Commerce 
reports: 

Civilian shipments of canned fruits, 
juices and vegetables by packers, whole- 
sale distributors, and warehouses of re- 
tail chains reached an all-time monthly 
high of 46 million cases during January, 
approximately 6 million cases more than 
in the previous record month of October 
1945. This new high was in contrast to 
the 27 million cases shipped during De- 
cember—the lowest month since the lift- 
ing of blue-point rationing in August 
1945. January shipments, which were 
almost double those of any January dur- 
ing the war period, were 73 per cent 
higher than December, and 69 per cent 
above the 1945 monthly average. 

Civilian stocks on March 1st were re- 
ported as: Peas—3,628,451 cases of all 
kinds and sizes of cans. Against this 
the February shipments were 1,385,461 
cases, a short month, and in all likeli- 
hood March and April will more than 
eat away this residue, with a couple of 
months to go before new packs are avail- 
able. Stack this up against the better 
than 38 million case pea pack, and you 
can see where canned foods demand has 
gone. 

In canned corn there were reported 
4,575,046 cases, with deliveries in Febru- 
ary set at 2,120,763 cases. As we end 
March and come into April that corn 
carry-over must be about all gone. 


Tomatoes? There are none so low as 
to do them honor; they are just NOT. 


GREEN BEANS—Even green beans which 
many market commentators early in the 
season looked on with despair, have like- 
wise all cleaned up and the canners of 
this delectable product—when packed in 
better than standard grade—can get on 
their job with high hopes. 

Only just this week OPA gave these 
beans the green light, by removing them 
from price control. It will be interesting 
to watch the result of this announced as 
follows: 


“OFFICE OF PRICE ADMIN- 
ISTRATION 


“All processed snap beans packed on 
and after March 1, 1946, except strained 
or chopped snap beans sold as_ baby 
foods, are suspended from price control 
for an indefinite period, OPA announced 
today. At the same time, OPA exempted 


‘ Interest High in 


from price control canned and frozen 
fresh shelled beans and soy beans 

“This exemption does not apply to 
lima beans, Fordhook lima beans, or 
those legumes known as crowder, black- 
eye, cream or field peas. 

“Maximum prices for the 1945 pack 
of processed snap beans packed before 
March 1, 1946, remain in effect at all 
sales levels. Subsidies are payable on 
sales of the 1945 pack until June 380, 
1946. 


“OPA does not believe that any diffi- 
culties will arise in distribution channels 
by limiting the suspension to the 1946 
pack because most of the canned snap 
beans’ being processed at the present 
time are of varieties and qualities that 
have been selling below ceiling prices at 
the processor level. Furthermore, OPA 
believes that before the processing  sea- 
son for the more desirable varieties and 
qualities gets started, practically all of 
the 1945 pack will have been distrib- 
uted.” 

For the complete story of the week 
read the following market reports from 
experts on the scene. 


NEW YORK MARKET 


"46 Packs — Worrying 
About Inventories—Trying to Book Toma- 
toes—Seeking Fancy Green Beans—Growers 
Jump Asparagus Prices to Canners—Canners 
Refusing—Look to East for Spinach—Citrus 
Market Stronger—Distributors Want Fruits 
Regardless of Price—Rough Weather 
Hampering Maine Sardine Operations 


By “New York Stater” 
New York, March 29, 1946 


THE SITUATION—Interest is definitely 
beginning to center in new packs as the 
spot shortage remains unrelieved. Fea- 
turing this week’s developments \as re- 
moval of canned snap beans from price 
controi, a sharp jump in grower : -para- 
gus prices to canners in the East, and a 
Census Bureau report indicating ontin- 
ued record movement of canne:! foods 
into distributing channels. Asid from 
a limited volume of resale activi’: . spot 
markets remained uneventful, mand 
continuing far in excess of offer °s. 


THE OUTLOOK—Distributors far 
from satisfied with their invento.  posl- 
tion on major lines, and with t 1946 


pack situation complicated by u ettled 
labor conditions, wholesalers anc hains 
are by no means too optimistic © pros 
pects for the restoration of a mc » nor- 
mal supply-demand _relationshi) when 
the coming season’s packs are 1 the 
cans. Hence, the emphasis will « ‘nue 


on the buying side of the mark« . with 
the exception of a few standar vege 
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JERSEY PACKAGE COMPANY 


BANK BRIDGETON, NEW JERSEY ruone: 473 


KEYSTONE of a Fast Production Set-Up! 
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table lines where the supply situation 
appears reasonably comfortable. 


TOMATOES—With spots a thing of the 
past, insofar as the open market is con- 
cerned, the trade is centering its atten- 
tion in efforts to book new packs. Re- 
ports from canning centers indicate that 
packers of products will probably con- 
tinue heavy production this year, thus 
making inroads into the supplies of raw 
stock available for packing of whole 
tomatoes. Too, the labor outlook is none 
too promising for a pack of peeled toma- 
toes sufficiently large to take care of all 
demands. 


BEANS— All processed snap beans 
packed on and after March 1, 1946, ex- 
cept strained or chopped snap beans sold 
as baby foods, are suspended from price 
control for an indefinite period, the 
Office of Price Administration announced 
this week. At the same time, OPA ex- 
empted from price control canned and 
frozen fresh shelled beans and_ soy 
beans. The exemption, however, does 
not apply to lima beans, Fordhook lima 
beans, or those legumes known as 
crowder, blackeye, cream, or field peas, 
OPA announces. Maximum prices for 
the 1945 pack of processed snap beans 
packed before March 1, 1946, remain in 
effect at all sales levels, with subsidies 
payable on sales of the 1945 pack until 
June 30, 1946. In announcing this ac- 


tion, it was stated that OPA does not 
believe that any difficulties will arise 
in distribution channels by limiting the 
suspension of the 1946 pack because 
most of the canned snap beans being 
processed at the present time are of va- 
rieties and qualities that have been sell- 
ing below ceiling prices at the processor 
level. Furthermore, OPA believes that 
before the processing season for other 
varieties and qualities gets started, 
practically all of the 1945 pack will have 
been distributed. . . . Spot demand for 
standard green beans this week con- 
tinued to lag, but there was considerable 
unsatisfied call for fancy. 


CORN—With civilian stocks of canned 
corn as of March 1 only 4,315,000 cases, 
according to National Canners’ Associa- 
tion, the 1945 pack cleanup is moving 
more rapidly than many in the trade 
had looked for. It is believed in trade 
channels that unsold stocks still in can- 
ners’ hands are principally standards 
and extra standards, recent inquiry hav- 
ing failed to bring out any sizable 
blocks of fancy. 


ASPARAGUS—New Jersey growers this 
week advanced their prices for raw 
stock to canners and quick-freezers by 
2 cents per pound, apparently as a re- 
sult of the indicated short production 
in California this season resulting from 
the labor jurisdictional dispute which 


Engineered to today’s processes, this modern steel 
belting can be used in all of the newest methods of 
Steam, acids 
and extreme temperatures do not harm it. 
lation of air and liquids around products in process; also facilitates cleaning 
and sterilizing with steam gun or hot water. 


canning, dehydrating and freezing. 


stretch, weave, creep nor jump. 


needed to keep it at peak efficiency. 
Ask your supplier today. 


BOX 124 


MODERNIZE 
CONVEYOR BELTING| 


Its rugged construction assures long, econ- 
omical service and low maintenance costs. 


Available in any length and practically any width. 


LA PORTE MAT & MFG. CO. 


LA PORTE, INDIANA 


CONVEYING 


Steel mesh feature allows circu- 
La Porte belting will not 


No special dressing or belt lacers 


has tied up most California canneries 
thus far. Processors are not contract. 
ing at the advanced price levels, and are 
not willing to talk futures with the dis. 
tributing trades until the price situation 
clears up. 


SPINACH—Current reports from Cali. 
fornia are to the effect that canners are 
not planning much of a pack effort on 
spring spinach, due to the labor situa. 
tion which finds many canneries block. 
aded by AFL teamsters. This, of course 
will throw a heavier burden on Eastern 
canners, and buyers here are seeking to 
place additional contracts with packers 
in the Tri-States area, it is reported. 


CcITRUS— The market continues to 
strengthen, particularly on orange juice, 
and buyers are showing more interest in 
making additional commitments. Grape. 
fruit juice is likewise definitely on the 
strong side, and canners are not offering 
as freely as has been the case in recent 
weeks. Many reports of export trades 
are being heard here, and it is expected 
that when the smoke clears it will be 
found that considerable quantities of 
canned juices will be moving into export 
channels. 


OTHER FRUITS — With the carryover 
situation by no means favorable on ma- 
jor West Coast fruits, the trade here is 
showing much concern over current la- 
bor difficulties in California canning 
circles. It seems to be general opinion 
that ceilings will be much higher this 
year, reflecting higher packing costs, but 
distributors’ interest is more in making 
commitments than in price. Aside from 
limited final allocations from canners 
who held over portions of their 1945 
packs to insure distribution of their 
brands throughout the season, replace- 
ments have been out of the question for 
some weeks past. . . The trade is hopeful 
that pineapple — crushed, sliced, and 
juice—will be in fairly liberal supply 
during the coming marketing season. 


CANNED FISH—Canning operations on 
Maine sardines continue to lag, reflect- 
ing the shortage of raw stock, and buy- 
ers are finding it impossible to cover re- 
quirements. California sardines are 
meeting with a good call, and ave becom- 
ing more difficult to locate. . . . There 
is a continued active interest in salmon 
at resale, but trading is at a minimum, 
due to the sold-up position of the mar- 
ket. Buyers are now studying: the 1946 
pack prospects, and are somewhat con- 


cerned over possible diversio: of sub- 
stantial quantities from thi» seasons 
production into relief channe:; abroad. 


... Small arrivals of tuna are veported, 
with the fish moving immedi. ‘ely onto 
the retailers’ shelves. . . . S} .mp com 
tinues a disappointment, anc virtually 
no trading is reported. 


BUYS SMITH FACT: 
C. Foster Matthews & Sons, “<ingston, 
Maryland, have bought the t: 1ato cal 
ning factory formerly operat.‘ at Vin- 
ton, Maryland, by E. Mace Smith of 
Princess Anne. 
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CALIFORNIA MARKET 


New EB siness on Memoranda—All Set for 
Record Jutput—Strike Continues—Growers 
Allowe. to Deliver But Only When Driven 
by the Owners—Some Early Spinach Saved 
—Labo. Secretary on the Coast—Small 
Amoun: of Asparagus Carried Over—Show- 
ers anc Warmer Weather Helping—Trade 
Welcomes Canned Fruit Shipments—Clam- 
oring for Sardines—None Left Unsold— 
More Tuna Promised—West Coast Notes 


By “Berkeley” 


San Francisco, March 29, 1946 


MEMORANDA — There so little in 
canned foods in first hands that is un- 
sold that business of this kind is almost 
negligible in the California market. 
Considerable business on new pack has 
been booked, but this is largely on a 
memorandum basis and real acceptance 
at definite quotations must come later. 
California canneries are geared for a 
record output, there is a market for 
everything than can be canned, large 
acreages have been planted to field 
crops, or have been planned, but the can- 
nery labor situation is such that uncer- 
tainty hangs like a pall over the in- 
dustry. 


STRICKEN—Here’s the cannery labor 
situation at the moment. Several can- 
neries are open and are handling spin- 
ach hauled to the plants by growers. 
AFL teamsters’ pickets are not inter- 
fering with deliveries made in this man- 
ner, but insist that trucks must be 
driven by owners of the produce. Grow- 
ers who do not have trucks are being 
loaned equipment by others. Some early 
spinach was lost, but the amount was 
not large. A mass meeting of AFL can- 
nery workers is to be held in San Jose 
this week and demand that the 16 large 
tanneries in this area sign individual 
contracts with the union. This in face 
of an NLRB directive forbidding such 
action. President Truman, to whom the 
trouble has been referred, says he is not 
familiay with dispute and suggested that 
the Governor of California handle it. 
Governor Warren promptly tossed it 
back to Washington, advising that the 
NLRB as assumed jurisdiction. Secre- 
tary of Labor Sechwellenbach is on the 
Pacific ‘oast and says he may come to 
San Fy ineisco to study the dispute per- 
sonally 


SPIN ‘H—Attention of the trade is 
being ' cused on spinach at the moment, 
this be \g the first crop to be canned. A 
larger Jack than that of last year is 
expect’ , providing weather conditions 
are fa’ rable and labor troubles are set- 
led » once. Growers have planted 
about 2,366 acres for processing, or 
about 300 acres more than in 1945. 
Despit the light rainfall since the first 
of the vear, the crop seems in fairly 
good s Warmer weather made an 
‘ppear nee late in March and the season 
may 1 sch its peak at an early date. 
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Buyers are getting anxious to have 
orders confirmed and are making further 
efforts to place orders for the No. 2 size. 


ASPARAGUS—The Asparagus Advisory 
Board, San Francisco, of which W. S. 
Everts is managing agent, has released 
carryover figures as of March 1, 1946. 
This indicates that on this date there 
were 126,268 cases on hand, sold and 
unsold, of which but 3,464 cases were 
unsold. This compares with 151,921 
cases, and 14,271 cases, respectively, a 


year earlier, and 177,215 cases, and 
139,140 cases on March 1, 1944. During 
the crop year 1945-1946, sales amounted 
to 2,490,759 cases, while the movement 
reached 2,505,605 cases. In the crop 
year 1944-1945 sales were 2,561,254 
cases and the movement was 2,461,679 
cases. Light showers and warmer 
weather have combined to speed up the 
new crop and large shipments are being 
made to outside markets, with canners 
and freezers preparing to get into action 
shortly. 


QUALITY IMPROVEMENT WITH 
INCREASED EFFICIENCY 


In developing and improving methods 
for tomato juice production, quality 
must be uppermost. As results with 
Langsenkamp Juice Production Units 
are analyzed, the packer will become 
more and more impressed with the 
fact that increased quality protection 
is actually capitalized to obtain 
greater volume and decreased pro- 
duction costs. Langsenkamp Hot- 
Break, to illustrate, obviates the cost 
as well as the quality hazard of pre- 
breaking; eliminates separation with- 
out cost of viscolization; increases 
yield through obtaining maximum 
values in color, flavor and vitamin 


values. 


Indiana Model A 
Juice Extractor 
Langsenkamp Hot- 

Break Tank 
Triple Tank Juice 
Heating Unit 
Single Continuous 


Juice Heating Coil 


Strainer 


Langsenkamp Juice 


CONTINUOUS VOLUME 
QUALITY PROTECTION 


@ With a choice of adaptations to 
meet particular plant requirements 
the Langsenkamp Juice Production 
System affords advantages of in- 
creased volume, high quality and 
low production cost. Synchronized 
units maintain continuous even flow 
of production, with maximum yield. 
All fine flavor juice and nearly all 
pectin are salvaged to add value to 
the body, the colorand the flavor 
of the product. There is also con- 
tinuous protection to quality— 
against enzymic action, against ad- 
dition of air, against separation. 


See new Catalog No. 46 for complete 
data on Langsenkamp juice production 
units. Recommendations and suggestions 
on receipt of information. 


Juice Heating Tank 


REPRESENTATIVES: KING SALES & ENGINEERING CO., SAN FRANCISCO 


@ TOM McLAY, P.O. BOX 14, PORT DEPOSIT, MARYLAND 
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F. H. LANGSENKAMP COMPANY By 

in the Canning Plant [ANGSENKAMP 
227-229 East South St. » INDIANAPOLIS 4, IND. “S$ GOOD EQuIPME er 


SHIPMENTS—Some of the large can- 
ners are making substantial shipments 
of fruits and are finding that these are 
being even more enthusiastically re- 
ceived than shipments made soon after 
the packing season. Some canners regu- 
lated sales so that deliveries on final 
allotments would not get under way un- 
til after March 1. Items especially 
wanted by the retail trade include Barit- 
lett pears and Hawaiian pineapple juice. 
The distributing trade in many parts of 
the country is making pleas for addi- 
tional stocks of these. Some pineapple 
and pineapple juice is being packed all 
the time in the Hawaiian Islands, but 
the demand greatly exceeds the supply. 
California citrus juices are in a stronger 
position than they were, with both 
grapefruit juice and orange juice now 
about out of first hands. 


APRICOT SECTION—An Apricot Section 
has been formed by interested members 
of the California Farm Bureau Federa- 
tion to give consideration to problems in 
connection with the growing and han- 
dling of this fruit. The growers of can- 
ning cling peaches have been organized 
for years and a considerable part of 
their crops are marketed on a unified 
basis. 


SARDINES—Distributors are clamoring 
for additional stocks of California sar- 
dines, but there seems to be nothing un- 
sold. The next fish to receive attention 
here from canners will be shad and 
squid and neither of these are packed 
in quantities. In recent years, the fresh 
market has absorbed most of the shad. 
Squid is packed in May, June and July 
and canners are endeavoring to arrange 
for supplies, but fishermen are demand- 
ing $70 a ton instead of last year’s price 
of $50. The outlook is for a larger pack 
of tuna in 1946 than in recent years, as 
fishing boats are being returned to the 
fleets and new ones are being built. In 
the meantime, tuna is moving into con- 
sumption as fast as it can be packed, 
without benefit of much promotional 
effort. 


GULF STATES MARKET 


Lent Helping to Move Cold Storage Stocks 
—Quick Freezing Effects—Shrimp Catch 
Declining—Oyster Canning Increases— 
More Crabs 


By “Bayou” 
Mobile, Ala., March 29, 1946 


LENT—This Lent should help to move 
the cold storage holdings of seafood, 
of which there was a very large quan- 
tity, because fresh seafood has been very 
scarce this Lent, as also canned seafood. 


Quick freezing methods have done 
much towards preserving the appear- 
ance and taste of seafood, but there are 
still some seafoods that discolor and the 
taste is affected in freezing. Our biggest 
problem has been with the Red Snapper 
fish, one of our most popular variety, 
which although it does not lose any of 
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its flavor in freezing, yet it discolors 
very badly. 


SHRIMP—The production of shrimp 
has been on the decline for the past 
three weeks. There were 317 fewer bar- 
rels of shrimp produced iast week than 
the previous one. Louisiana produced 
664 barrels of shrimp last week, Biloxi, 
Mississippi, 600 barrels and Galveston, 
Texas, 23 barrels. 

No report of any shrimp having been 
canned, therefore the canneries were 
idle. 

During the week and four weeks ago, 
cold storage holdings of shrimp gener- 
ally decreased in all areas reporting. 
However, the holdings were more than 
the holdings for one year ago in all 
areas reporting. 

Shrimp production from the South At- 
lantic States during the week was much 
lighter than the previous week and they 
were as follows: 


FLORIDA—Apalachicola (Gulf Area), 
2,000 pounds; Fernandina, 2,100 pounds. 


GEORGIA—St. Marys, 4,500 pounds and 
Brunswick, 13,800 pounds. 


OYSTERS—While there were 319 less 
barrels of oysters produced in this sec- 
tion last week than the previous one, yet 
the canneries received 303 more barrels 
of oysters. 

Last week, Louisiana produced 12,201 
barrels oysters, including 7,241 for can- 
ning; Alabama produced 2,585 barrels, 
including 2,300 barrels for canning and 


Biloxi, Mississippi, produced 6,555 bar- 


rels all for canning. 


HARD CRABS—There were over 25 per 
cent more hard crabs produced last week 
in this section than the previous one. 
Louisiana produced 111,930 pounds hard 
crabs last week and Biloxi, Mississippi, 
13,870 pounds. 


Crab meat production increased ac- 
cordingly. 


EXAMINE SOUTHERN CABBAGE 
PLANTS 


Early cabbage plants grown in the 
South and shipped into North should be 
carefully examined to see if cabbage 
aphis are present. Examine the under- 
sides of the leaves and if aphis are 
noticed, these plants should be treated 
before being set into the field. The treat- 
ment recommended by the New Jersey 
Agricultural Experiment Station is to 
dip the leaves only in a mixture of one 
tablespoonful of nicotine sulphate and 
two tablespoonfuls of good laundry soap 
stirred into one gallon of water. A 
thorough immersion of the leaves only 
in this material will kill the aphis. 


Dusting the plants with a four per 
cent nicotine dust at a temperature of 
70 degrees or above is also effective. 
Control measures practiced before the 
plants are set into the field are consider- 
ably cheaper than trying to kill the bugs 
after the plants have been field planted, 


WEST COAST NOTES 


NEW MEMBER—Milo Moore, director of 
the Washington State Depariment of 
Fisheries, has been made a member of 
the International Pacific Salmon Fish. 
eries Commission. 


NEW FIRM—Pacific Sea Products, Inc., 
has been incorporated at San Francisco, 
Calif., with a capital stock of $50,000, to 
carry on a fish canning business. Ip. 
corporators are Bernard O. Nicholson, 
Long Beach; William O. Weissich, Jr, 
Mill Valley; and Anthony Caito. 


NEW CANNER—The Coastal Valley 
Canning Co. has been organized at Los 
Angeles, Calif., with a capital of 10,000 
shares of no stated par value, by E. ¢, 
Fogal, of Oxnard; Rex McDaniel, of San 
Luis Rey, and Jules L. Martin. 


ANOTHER NEW ONE—The Allied Can- 
ning Company has been launched at Los 
Angeles, Calif., with a capital stock of 
500,000 shares of $1.00 par, by Irving 
Terry, Arthur H. Kaplan and Irwin R. 
Buchalter. 


NEW WHOLESALER—Earl Roberts has 
engaged in business at 613 Avalon Blvd, 
Wilmington, Calif., as the Los Angeles 
Harbor Wholesale Grocery Co. 


GENERAL ARNOLD—Henry H. “Hap” 
Arnold, retired chief of the U. S. Army 
Air Forces, and now a resident of So- 
noma County, California, has been ap- 
pointed a member of the State Fish and 
Game Commission. This body regulates 
commercial fisheries as well as hunting 
and angling. 


NOW A _ BROKER—Harold C. Brooks, 
until recently vice-president of Hunt 
Foods, Inc., Los Angeles, Calif., has en- 
gaged in business in that city on his 
own account, having opened a_ food 
brokerage office. 


CHANGES — A. E. Philips, for years 
vice-president and general manager of 
the Tea Garden Products Co., San Fran- 
cisco, Calif., but more recently with a 
mineral water concern, has joined the 
International Plastics Corp., Morris- 
town, N. J., as vice-president in charge 
of sales. 


CLAPP’S WAREHOUSE—Work is_ under 
way on the construction of ‘ncreased 
warehousing facilities at the ‘an Jose, 
Calif., plant of Clapp’s Baby F od Divi- 
sion of American Homes Fv ods, Ine. 
John H. Bier is general manager here. 


ESTABLISHED 1926 


Arthur Har «is 


Export-Import 
Canned & Bottled 
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NEW YORK 17, N. Y. 
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Aunouncement 
1946 DIRECTORY 


VEGETABLE @® SEAFOOD 
and 
FRUIT PACKERS 
TRI-STATE AREA 


(DELWARE, MARYLAND, NEW JERSEY) A GOOD “MAKE READY” ALWAYS PAYS 


NOW AVAILABLE @ $2.00 PER COPY It is always important to have your viners 
and hulling equipment in good operating con- 


Compiled and Published by dition before the start of your season. Too 
many canners wait until crops are ready before 


TRI-STATE PACKERS ASS'‘N. ' making necessary adjustments and repairs, and 


INCORPORATED then rely on inexperienced help. 


EASTON - - MARYLAND Have your competent help check the 
following: 


1. A viner should always stand upon a good foundation 
and should be kept level, plumb, and square. 


our BATTLE FLAG 


f Orkk* . Check to see that pulleys are of correct size ‘or the 


“CONTINUED power to be used. 
cn EXCELLENCE” . Set the viners up complete several days before your 


crops are ready and run them to see that aprons, 
chains, and belts are properly adjusted. 


If you do not have copies of instructions for oper- 
ating Hamachek Viners, we will be glad to mail 
them without charge. 


- 


Green Pea Hulling Specialists 
of Phillips Delicious Canned Foods Established 1880 ) Incorporated 1924 


“PACKING CO., INC. 


Peace-Time Packers of 59 Varieties 


CAMBRIDGE, MARYLAND 


KEWAUNEE WISCONSIN 
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NEW METHODS OF WEED CON- 
TROL IN CANNING CROPS 
(Continued from page 8) 


closely before treatment. An oil com- 
bined with pentachlorophenol (a distant 
relative of the di-nitros) gave best re- 
sults. The big advantage of oil is that 
hee it gets grasses, which 2,4-D and the di- 
% nitros do not. 


SUMMARY —The use of selective 
weed killers in canning crops is still a 
pretty confused situation. As I see it. 
the picture sums up about like this— 

(1) Sweet corn may be sprayed with 
either 2,4-D or a di-nitro compound with 
reasonable assurance that most of the 
non-grassy weeds will be killed and the 
corn not severely damaged. 

(2) Asparagus may be sprayed with 
2,4-D, with a di-nitro compound, or even 
with an oil provided spraying is done 
when no edible spears are showing. 

(3) Peas may be sprayed with a di- 
nitro compound but not with 2,4-D or 
an oil. 

(4) No other canning crop, except 
carrets, can at present be treated with 
selective weed killers. 


WEED BURNERS 


The use of weed burners in growing 
crops is the process that has been de- 
veloped in the South for burning weeds 


out of cotton rows. The machine con- 
sists of two or more ordinary weed burn- 
ers, such as you can buy from anyone of 
several manufacturers. The important 
point is that these burners are mounted 
in pairs in such a way that a blast of 
flame is directed toward each side of a 
crop row, with the flame held close to 
the ground. It was found that a cotton 
plant 10 or 12 inches tall had a tough 
stem that would withstand this momen- 
tary heat whereas the weed seedlings 
were seared and died. Most of the pres- 
ent machines consist of two pairs of 
burners to operate on two rows at a 
time. This method of weed control is 
patented, and machines can be bought 
from only one company. Experiments by 
the Company last summer in New Jer- 
sey, New York, and elsewhere gave some 
reason to believe that “Sizz-weeding,” 
as they call it, might be a useful prac- 
tice in corn, and perhaps beans, and a 
few other crops that grow erect. The 
advantage of “Sizz-weeding” over selec- 
tive spraying in row crops is that burn- 
ing destroys grasses as well as broad- 
leaved weeds and it does not leave a 
poisonous residue in the soil as do some 
herbicides. This operation of Sizz-weed- 
ing, burning, or flaming, or whatever 
you like to call it, obviously must be 
done with great care for if the burners 
hesitate the crop is damaged, or if the 
flame goes out the weeds are not killed. 


MORRAL DOUBLE CORN HUSKER 
With Steel Husking Rolls 


MORRAL CORN CUTTER 
Either Single or Double Cut 


The process requires a careful ‘ractor 
driver who can set his tractor to vun at 
an exact speed and never hesitai: The 
cost of flaming is a little difficul: to de. 
termine as it depends upon how much 
was paid for the machine. In »neral, 
however, it is probably much cheaper 
than hand weeding. So far as we ean 
tell at present, flaming is still to be 
proved as an aid in the production of 
cannery crops. 


BRUSH WEEDERS 


One other device remains to be men- 
tioned. At least two individuals are ex. 
perimenting with machines that are in- 
tended to remove small weeds from 
young row crops by means of rapidly 
revolving brushes made of rubber or 
rubber covered wire. I have seen one or 
two tests that seemed quite promising, 
but there are apparently some mechani- 
cal difficulties still to be overcome. 


MUSEUM PIECES! 
(Continued from page 14) 


tentative contracts may be upped con- 
siderably if the crop comes through. And 
at all times, insist on quality production. 
Therein lies safety and in no other direc- 
tion. Better packs this year of fancier 
canned foods will insure increased con- 
sumption in the fall and winter. 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted 
Patented machines manufactured 


Write for Catalogue and further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


Prepare For Harvest Now ! 


Take no chances 
USE THE BEST 
prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


MURFREESBORO, NORTH CAROLINA 


Always Dependable! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CO. 
BOZEMAN, MONTANA 
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~ WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—Brand new “Lifetime” 100 gallon Stainless 
Steel, Steam Jacketed Kettle; Stainless inner and outer jacket; 
can be shipped immediately. Also 3 used Copper Steam Jack- 
eted Kettles; 2 Horix-Haller 14-spout Fillers for ketchup; 
Ermold 6-wide Labeler; Jumbo Rotary Automatic Crowner; 
10 Semi-Automatic Labelers; 4 Bottle Rinsers and 15 Bottle 
Washing Machines, all makes and capacities. All of this can 
be inspected on our floor immediately. Priced to sell. Charles 
S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. Phone: 
AMherst 2100. 


FOR SALE—CRCO Bean Snippers and Picking Tables, all 
guaranteed in good condition: 2 medium size, Model B, belt 
driven, $300.00 for two; 2 large size Fancipak, electric drive, 
$1135.00 each; 1 medium size Fancipak, electric drive, $833.00. 
Snipper Mctors: 1 HP 60 cycle, 220/440 volts, 3 phase. Picking 
Table Motors: 4-% HP, 60 cycle, 110/220 volts, single phase. 
East Jordan Canning Co., East Jordan, Mich. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—B.C. S.S. Crusher with splashproof motor; No. 
5 and 10 B.C. Semi-automatic Corn and Pea Fillers; Rotary 
Blanchers; Ayars and M & S Fillers; Olney Pea Washer; Kyler 
Labelers and Boxers; Electric Motors from 2 to 75 H.P.; S/J 
Copper Kettles; Gooseneck Elevators; High Pressure Pumps; 
Bean Snippers, all makes. Canning Machinery Exchange, Plain- 
view, (West) Texas. 


TURN YOUR CANNERY wastes into profit. Bonded Cannery 

Waste Screen removes the solids which make excellent fertilizer. 
Large capacity screen $495.00. Pays for itself in one season. 
Write for names of prominent users. Bonded Scale Co., 11 Belle- 
view, Columbus 7, Ohio. 
FOR SALE—One #2 Peerless Steam Round Exhauster; One 
#2 Peerless 10-valve Syruper; Two Steam Engines; Four Corn 
Huskers, Invincible make; One Sprague Corn Cutter; One Hunt- 
ley Tomato Sealder and Washer; One large Monitor Bean Cut- 
ter; One large Townsend Bean Cutter; One Tomato Soaker and 
Washcr. Adv. 4642, The Canning Trade. 

SAVE ON TRIMMING Labor with Bonded Juice Processing 
Screen for tomatoes and citrus juices. 35 gallon per minute 
machire, $1350.00, complete ready to use. Pays for itself in 
one sc ison. Write for folder. Bonded Scale Co., 11 Belleview, 
Colunisus 7, Ohio; or Food Machinery Corp., Hoopeston, III; 
or Chisholm-Ryder Co., Niagara Falls, N. Y. 


FO! THE BEST in new and used food equipment. 3 FMC 
Horiz tal 2 Crate Retorts 42” x 102”; 8 used Copper Jacketed 
300 g. |. Kettles (90#), 30 day delivery on new Stainless Ket- 
tles; s‘rying Equipment of every type; Grinders; Mills; Chop- 
pers: Slicers; Cutters; Mixers; Pulpers; Juice Extractors; 
Finis srs; Labelers for Bottles, Jars and Cans; Filling, Carton- 
Inga | Packaging Equipment. We pay good prices for your 
used juipment. First Machinery Corp., 819 E. 9th St., New 
York ., N. Y. (After April 30 at 157 Hudson St., New York.) 


FOR SALE—Jumbo Model E Rotary Automatic Crowner. 
Adv. 4645, The Canning Trade. . 


FOR SALE—350 ft. used Gravity Wheel Conveyors complete 
with curves and stands. Can be shipped immediately. Adv. 
4646, The Canning Trade. 


FOR SALE—Food Machinery Double Corn Huskers; Sprague 
Sells 40” x 72” Retorts; Ayars Pea Filler, 3 years old; Tomato 
Washer; Berlin Chapman Split Load Grader; ete. Badger 
Machine Works, Berlin, Wis. 


FOR SALE—Sprague-Sells 12 ft. Pea Blancher; Knapp 


Labeler adjustable for #1, #2, and #2% cans; Holmes Vari- 
able Speeder; Tomato Washer; 150 gallon Nickel Brine Tank; 
Badger Machine 


Split Load Pea Graders; Juice Extractor; ete. 
Works, Berlin, Wis. 


FOR SALE—24 Tube Karl Kiefer Catsup Filler, complete. 
Bought new in 1935, used 3 seasons since. Excellent condition. 
Adv. 4655, The Canning Trade. 


BONDED ROOT Vegetable Cleaner removes more dirt. Why 
pay for mud. 8 ton per hour capacity machine, $585.00. Tests 
in presence of leaders of industry proved machine pays for 
itself in one week. Write for free report. Bonded Scale Co., 
11 Belleview, Columbus 7, Ohio. 


FOR SALE—One (1) 90 place Link Belt Merry-Go-Round 
for tomato peeling. Age 3 years, excellent condition. No more 
than fifty thousand cases produced from this belt. Immediate 
delivery. Adv. 4658, The Canning Trade. 


FOR SALE—2 Berlin Chapman Gravity Separators; 2 
Sprague Sells Pea Graders (3 screen Christle type); 1 Berlin 
Chapman Beet Steamer and Blancher; 1 Knapp Hand Boxer 
for 48/8 oz. tins; 1 Knapp Hand Boxer for 48/1 tins. All 
equipment is in good condition. Friday Canning Corp., New 
Richmond, Wis. 


FOR SALE—Burt Carton Top and Bottom Glueing Machine. 
Will glue cartons 6%” to 17” high, 6” to 20” width. Motor 
3/60/220. This machine is in good operating condition. Priced 
right. Segall Salvage Co., 115 W. Pratt St., Baltimore 1, Md. 


FOR SALE—One new 48/300 Hand Operated Kyler Boxer, 
$315.00. Jacksonville Canneries, Jacksonville, Tex. 


FOR SALE—FMC Double Tube Tomato Crusher Preheater, 
used two seasons, bronze contact parts, stainless steel tubes. 
Webster Canning & Preserving Co., Inc., Webster, N. Y. 


FOR SALE—Monitor Pea Washer, in excellent condition 
with practically new rubber belts, $125.00. Jacksonville Can- 
neries, Jacksonville, Tex. 


FQ SALE—1 model C Monitor Blancher, good condition, 
plus | and new sereen, worm and cylinder. Charles G. Sum- 
mers, Ine., New Freedom, Pa. 
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FOR SALE—Meat Grinder, 2 h.p. motor, single phase, single 
cycle, 110 volt. $100.00. Jacksonville Canneries, Jacksonville, 
Tex. 
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BONDED PORTABLE POWER Bag and Box Stacker, 
$530.00; Conveying and Picking Tables, $395.00; Floor to Floor 
Conveyors. $495.00; 20 ton 24 x i0 foot Truck Scale, $575.00; 
30 ton 34 x 10 foot Truck Scale, $1040.00; 30 ton 40 x 10 foot 
Truck Seale, $1490.00. Immediate delivery and guaranteed. 
Bonded Seale Co., 11 Belleview, Columbus 7, Ohio. 


WANTED — MACHINERY 


WANTED—At once, Filler suitable for soups containing 
pieces of mushrooms. Also Slicer for mushrooms. World’s 
Mushroom Center Specialty Canning Co., Kennett Square, Pa. 


WANTED—One FMC Soup Filler, 12-station. Must be in 
good running condition. Advise price. Adv. 4641, The Canning 
Trade. 


WANTED—We are in immediate need of 1 Stainless Steel 
Tank, 250-300 gallon capacity, 8” center outlet and one hoop 
driver for whiskey barrels. Adv. 4648, The Canning Trade. 


WANTED—To Buy one No. 10 Labeling Machine; one No. 
10 Automatic Boxer. Can use models adjustable No. 2 to No. 
10. Adv. 4650, The Canning Trade. 


WANTED—Filler for whole grain corn, in good condition. 
Must be “no can-no fill” type. G. W. McComas & Co., Mon- 
rovia, Md. 


WANTED—Pea and Bean Filler for filling No. 2 cans. Must 
be in good condition. Societe Cooperative de Conserves, St-Jean- 
Baptiste, Comte de Rouville, P. Q., Canada. 


FOR SALE — SEED 


FOR SALE—Corn Seed. 850 Ibs. Northrup King Aristogold 
Bantam, germination 93%; 3700 lbs. Rogers Golden Cross 
germination 81%, 93%, 93%; 7500 Ibs. Associated Golden Cross, 
high germination, 1945 growing crop, treated. Comstock Can. 
ning Corp., Newark, Wayne County, New York. 


SEED FOR SALE—4,300# Little Marvel Peas, 12c per lb.; 
4,300# Thomas Laxton Peas, 12c per lb.; 1,800# Thorough 
Green Dwarf Lima Beans, 20c per lb.; f.o.b. our plant. Ozark 
Packing Co., Ozark, Ark. 


FOR SALE—Improved Open Pollenated Evergreen Sweet 
Corn Seed. Limited quantity of Golden Cross Seed. Marshall 
Canning Co., Marshalltown, Iowa. 


FOR SALE—500 pounds Hybrid Shoepeg White Sugar Corn 
Seed, treated. Samples on request. Sell all or part. 20¢ per 
pound. G. W. McComas & Co., Monrovia, Md. 


FOR SALE—2400 pounds Stringless Green Pod Bean Seed, 
90% germination; 4500 pounds Round Pod Kidney Wax Bean 
Seed, 80% germination. Marshall Canning Co., Marshalltown, 
Iowa. 


MISCELLANEOUS 


WANTED—AII kinds of canned foods. Please submit prices 
and samples. Interstate Bedding Co., 527 S. Wells St., Chicago, 
Ill. 


WANTED—Link Belt #55 or #45 new detachable Link 
Chain. Write: Lord-Mott Co., Inc., Ft. of Fell St., Baltimore 
31, Md. 


WANTED—2,000-3,000 good used barrels of 50 gallon capa- 
city. Quote job or delivered Limestone. Moody Dunbar, Lime- 
stone, Tenn. 


WANTED—CRCO TW-3 Tomato Washer. C. H. Musselman 
Co., Biglerville, Pa. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4662, The Canning Trade. 


WANTED—46 ounce Can Caser; motor driven preferred, 
will consider hand operated. Adv. 4664, The Canning Trade. 


WANTED—Lye Peeler, capacity 150 bushels per hour. Olney 
& Carpenter, Inc., Wolcott, N. Y. 


FOR SALE — FACTORIES 


FOR SALE—Modern Citrus Juice and Segment Plant now 
in operation. In Florida. Reasonable. Adv. 4640, The Canning 
Trade. 


FOR SALE—Canning Factory. Reasonably priced, modern 
building, and equipment ready for operation; new boilers. 
Present owner moving to larger quarters to provide for expan- 
sion of the business. Adv. 4656, The Canning Trade. 


FOR SALE—Tomato Cannery, Southern Pennsylvania; good 
condition, excellent boiler, fine growing section. Reasonable. 
Adv. 4659, The Canning Trade. 


FOR SALE—Modern Canning Plant, with latest new type 
equipment. Capacity 1000 cases per day. Plant has been in 
operation 20 years. Adv. 4660, The Canning Trade. 


FOR SALE—Modern Canning Plant, located on the Northern 
Eastern Shore. Equipped for tomatoes, tomato juice, snap 
beans, and asparagus. Sufficient land for expansion. All 
equipment new or practically new. Ample boiler capacity. 
Adv. 4663, The Canning Trade. 
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WANTED—Spot Relish Stock; also Field Run or Graded 
Salt Stock; also Sweet Red Pepper Hulls in brine. Tenser & 
Phipps, 308 Commonwealth Bldg., Pittsburgh, Pa. 


FOR SALE—10 fifty foot lengths 1” high pressure, flexible, 
steel metallic covered, w/swivel female coupling one end and 
other male, clinch couplings on each 50’ length, manufactured 
by International Metal Hose Company. New and good condi- 
tion. $30.00 each. Jacksonville Canneries, Jacksonville, Tex. 


HELP WANTED 


WANTED—Superintendent and Production Manager. Capable 
full charge large fruit packing plant. Permanent position, ex- 
cellent salary, opportunities, aggressive, experienced man. State 
in detail previous employers, experience, education and training, 
references, other qualifications. Adv. 45100, The Canning Trade. 


WANTED—Plant Superintendent to be in complete charge 
of factory operation of large canning plant located in the City 
of Baltimore. Must have experience in supervising all phases of 
canned food production, including personnel supervision. In 
addition to experience in the canning of Spinach, Stringless 
Beans, Peas, Corn, Tomatoes, Beets, Carrots and the general line 
of vegetables, knowledge of manufacturing tomato products and 
other specialties is required. Food technology education helpful. 
Old established firm, excellent opportunity for the right man. 
Good salary for a good man. Write, furnishing complete state- 
ment of your knowledge and experience in the canning of foods 
up to date, reference, age and when services are available. 
Adv. 45107, The Canning Trade. 


WANTED—Food Chemist with experience in tomato products 
and other vegetables. Excellent opportunity and good chance 
for advancement for right party with old established firm. 
Write, furnishing complete statement of your knowledge and 
experience in the canning of food. References, age, amd when 
services are available. Adv. 4632, The Canning Trade. 
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ANTED—Plant Superintendent to take full charge of 
moderate size vegetable plant in the South. Must have experi- 
ence 2nd ability to lay out new plant and efficiently supervise 
all phases of canning spinach, beans, beets, tomatoes, etc. Splen- 
did opportunity to good producer. Give full details of your 
past employment, experience and starting salary in first letter. 
Strictly confidential. Adv. 4647, The Canning Trade. 


WANTED—Plant Foreman to assume complete charge of 
extensive canning operation, preserving and sundry operations. 
Located in the Southwest. Good salary and percentage deal in 
addition. Adv. 4665, The Canning Trade. 


—— 


SITUATIONS WANTED 


POSITION WANTED—Experienced young man operating a 
large cannery in Hungary, Europe, producing a line of food 
products, is coming to the U. S. and seeks employment with an 
established canner. Adv. 4643, The Canning Trade. 


POSITION WANTED—As Plant Superintendent or Produc- 
tion Manager in food processing plant. College graduate, 5 
years experience government and commercial; know U. S. 


peas, tomatoes, beans, all fruits. 25 years experience. Also 


mechanic. Adv. 4666, The Canning Trade. 


WANTED—Job paying $6,000.00 or more in canning or ‘grow- 
ing of tomatoes, peas, corn, string beans, etc. Must be 3 to 5 
year contract. Adv. 4667, The Canning Trade. 


At left: Hand made basket with heavy keg hoop. At right: Machine 
made basket with heavy keg top hoop, also furnished with flat veneer hoop. 


% TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer’ 


MANUFACTURED BY 


PLANTERS MANUFACTURING CO., Inc. 


POR SMOUTH VIRGINIA 


‘OR CANNING OR FREEZING 
‘ANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Comoeany We. 
HUSKERS— CUTTERS—TRIMMERS—C 
SILKERS—WASHERS and GRIND 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


THE INFORMER 


An old captain and his mate went into a restaurant near the 
docks and ordered dinner. The waiter placed a plate of colorless 
liquid before them. 

“T say, young fellow, what’s this stuff?” inquired the captain. 

“Soup, sir,” replied the waiter. 

“Soup,” shouted the old sea dog, turning to his mate. “Just 
think of that. Here you an’ me have been sailing on soup all 
our lives an’ never knowed it till now.” 


ANOTHER INJUSTICE TO WOMEN 

“T can’t see why they have a man to steer from the rear of 
the fire department’s ladder truck,” said Mrs. Tellum. 

“Well, it’s a necessary thing, I suppose,” replied Mrs. Back- 
seat, “but I agree with you that it’s not man’s work.” 

“Your wife needs a change,” said the doctor, “Salt air will 
cure her.” 

The next time the physician cailed he found the Scotchman 
sitting by the bedside fanning his wife with a herring. 


WE HAVE OUR TROUBLES 


Caller: “Look here, I want to see you about this paragraph 
announcing my resignation from the Chamber of Commerce.” 

Editor: “But it’s quite true, isn’t it?” 

Caller: “Quite. But I should like you to explain why you’ve 
printed it under ‘Public Improvements.’ ” 


Mike visited a cemetery the other day and happened to pass 
a stone with the inscription: “A lawyer and an honest man.” 

He is still wondering how they came to bury two fellows in 
the same grave. 


THE WINNER 


A lady was walking along a street, when she came on a crowd 
of children, standing around a cat. She asked them what they 
were doing. 

“We’re having a competition, 
biggest story wins the cat.” ; 

“What a naughty competition!” cried the lady, holding up 
her hands in horror. “When I was a little girl I never told an 
untrue story.” 

“Give her the cat!” shouted one of the girls. 


” 


said one. “Whoever tells the 


CROWNING TEACHER 


The blacksmith was instructing a novice in the way to treat 
a horseshoe. 

“T’ll bring the shoe from the fire and lay it on the anvil. 
When I nod my head you hit it with this hammer.” 

The apprentice did exactly as he was told, but he’ll never 
hit a blacksmith again! 

Mrs. Smith rushed into her living room. 

“Oh, John!” she cried, as she panted for breath, “I dropped 
my diamond ring off my finger and I can’t find it anywhere.” 

“It’s all right, dear,” said John, “I came across it in my 
trousers pocket.” 

Mother (telephoning from party): “Johnny, I hope you and 
Bobby are being good boys while I am away.” 

Johnny: “Yes, we are. And, mamma, we’re having more fun. 
We let the bath tub run over and we are playing Niagara Falls 
on the stairway.” 


Grades. Adv. 4661, The Canning Trade. Leet os: 
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EE builds standard 


Let LEE engineers work 
with you in developing 
the most practical, eco- 
nomical, standard or spe- 
cial equipment for your 
needs. 

Bulletin on request. 


METAL PRODUCTS 
COMPANY, INC. 


Delivery 


GAMSE BUILDING. BALTIMORE,MD. 


Gamse LITHOGRAPHING Co. INC. 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
E. W. Bliss Co., Brooklyn, N. Y. 
General Machinery Corp., Hamilton, Ohio 


CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls. N. Y. 
Food Machinery Corp., Hoopestown, III. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


INSURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, Ill. 
Food Industries Federation, Chicago 26, IIl. 
Universal Underwriters, Kansas City, 6, Mo. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, III. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 
United States Printing & Lithograph Co., Cincinnati, Ohic 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS 
Basic Vegetable Products Co., Vacaville, Cal 


SEED 
Associated Seed Growers, Inc.. New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, II. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT 
Northrup, King & Co., Minneapolis, Minn. 
United States Rubber Company, New York City 


SUGAR 
Corn Products Sales Co., New York City 
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Gt Higher Quality & Greater Yield 


THE MIDGET HULLER 


When you use the Midget in your field work you 
know in advance just how your Peas are develop- 
ing and when to cut them, to give you your pack 
exactly as you wantit. There is no guess work 
when you use the Midget. Pods are pulled 
off the vines and hulled in the Midget to de- 
finitely determine the right cutting time. It pays 
big dividends. 


Write for full particulars, plans for walking 
fields, etc. 


THE SINCLAIR-SCOTT COMPANY 


“The Original Grader House” 


BALTIMORE 30, MARYLAND 


\ 


BAL TIMORE; 


CANNED. 
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for Every Canning Need 


The House of ROBINS 
offers a great line of 
Canning Machinery and 
Supplies designed and 
built to give the great- 
est practical service 
and efficiency for pack- 
ers of fruits and veg- 
etables. Prompt ship- 
ment and immediate at- 
tention to your require- 
ments have enabled us 
to build our business 
solidly on the confi- 
dence of canners every- 
where. No matter where you are, we can serve you. 


ROBINS IMPROVED STRINGLESS 
BEAN CUTTER 
Equipped with automatic feed 
hopper. Large capacity. Specially 
constructed hopper permits cutting 
exceptionally large quantity. 
Beans pass under cutting head in 
loose form and not in bunches. 
Standard head cuts 1” pieces. 

Special heads to order. 


ROBINS GRADING TABLE 


Equipped with an apron of con- 
tinuous metal slats 30 inches wide, 
overall length 7 feet. Capacity up 
to 10 tons per hour. Furnished for 


belt or motor drive. 


ROBINS PERFORATED 
CRATES 
Made of heavy steel plates 
to give maximum service. 
This style prevents damage 
to small cans. Welded 
construction; few repairs 
needed. Welded heavy 
top and bottom rings. 


ROBINS ROLLER INSPECTION 
TABLE 


All metal, welded construction; 
equipped with ball bearing steel 
rollers. Furnished for belt or motor 
drive. 


A-K- ROBINS & COMPANY, Inc. 
BALTIMORE, MD., U.S. A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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OF KNOWING HOW 
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Battery of CRCO Model F 


Engineered for Heavy Duty 


The Continuous Flow Model F Bean Snipper is so designed that it will meet 
practically all demands. Its construction assures a free flow of the beans in a gentle, 
loose-tumbling action, even and free from massing or bunching. The pockets are ac- 
curately machined with multiple curved slots, concentrically arranged so that each 
bean can only be given the proper snipping according to its taper . . . and can only 
be snipped once on each end as it passes through the Snippers. 


The knives are arranged in three banks, each knife being carried on its own in- 
dividual spring mounting. This mounting serves a double purpose. ‘To maintain 
proper contact with the revolving cylinder and also to permit the knife to instantly 
vield and swing into an idling position should it come into contact with any hard 
foreign substance. This feature prevents damage to either the knives or the cylinder. 

Send for special Bulletin No. 853 showing the Model F Bean 


Snipper and other outstanding equipment for the Bean Line, 


CHISHOLM-RYDER 
Fable, New York 


°-FOOD: PROCESSOR: 


1890 - 1946 


